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run, For going fo pi RKET, and chafing FLESH. 

1 £ 
"HE right 05 bat! is beſt, and that which is ſo. bus = 
a fine open Grain : If young, it has a kind of nad} = 

- Smoothneſs, and if dinted wich your Fj will immed 

, ately riſe again; but if old, will be 8 ſpuagy | 
the dent remain, Cow Beef is leſs — than hy of - l 
Ox, the Fleſh cluſer grained, She Lean * it ſomewht 
ä * and the Fat whiter g but if | young, the dent you make 
| riſe again. Bull Beet is cloſer grained than either, 
| muck? cud. and if you p inch it, feels rough: The Fat is 
bard and *kinny, and . a Rankneſs 1 5 SS 
nen, When Mutton is young the Fleſh vill 
pinch tender, and the Fat part eafily fro Ly from the Lean ; but if 
old, the one will wrinkle and remain fo for ſome Time, and MW 
. the other not be pulled off eafily, by reaſon of = number os Ml 


Uiitle Strings. Old Mutton may alſo be known when the 
Fleſh ſhrinks ſrom the Bones, 


and the Skin is locſe : In 
Ewe Mutton the Fleſh is of a 


aler Colour than the 
- Weather, and of a cloſe Grain. 1 8 8 i 


Sheep che fat will be yellow, and t e Fleſh ps 
n the Bore, and if ſqueen Dew like Sweat wll 


Veils, i 


; : | 5 i, woo. 
ha 


Var The Fleſh of a Bull Calf is more red, and 
has a firmer Grain than that of a Cow Calf, and the Fat 
will be harder. Vou cannot be too careful in examining 
the Scent, for even what ſometimes looks beautiſul to tha 
Eye will prove muſty. | 
LAB. Houſe Lamb when good is very Fat and 
White, and the Lean of a pale Colour. Graſs Lamb is 
ſomewhat of a higher Colour but the Fat is white, In a 
fare Quarter of either you muſt obſerve the Neck-Vein; if 
it looks of a fine light blue, it is freſh killed; but if 
| greeniſh or yellow, it is ſtale. Smell under the Kidney of 
a hind Quarter, and try the Knuckle ; if it be limber and 
bas a faint Scent, do not venture to buy it. 
" PORK.) If it be young and freſh the Fleſh will be of 
A a fine bright Colcur 3 but not too red; the skin will be 
thin, and if you nip it with your Nails the Impreſſion will 
remain z but if the Lean be high, coloured, the Fat flabby 
> and the Rind hard it is old; or if any Part feel clammy, 
| it is ſtale. If you find many ſmall Kernels in the Fat like 
*Hail-ſhot it is certainly Meaſly and dangerous to be eaten. 
> BacoN.] Bacon may alſo be known if young or old, 
dy the thickneſs or thinneſs of the Rind. Be ſure chuſe 
chat of which the Fat has a reddiſh caft, That Bacon 
which gives and becomes flabby in wet Weather is not well 
=cured, and will ſoon be ruſty. xt. 
Weſtphalia, or Engliſþ Ha ms.) Theſe are to be tried 
be putting a Knife under the Bone that ſticks out; and if 
it comes out in a manner clean, and has a curious Flavour, 
the Ham is ſweet and good; if on the contrary, it is much 
+ Tmeered and ſull ied, and ſmells rank, the Ham was tainted 


77 * 25 0 - l a | 4 1 5 * . . 
before it was dried, or grown tuſty afterwards. 
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All Sorts of freſh Fiſh may be judged by the redneſs of 

© "their Gills if vo deceit be uſed; but as there is often an 
- Impoſition by wetting them with Blood, you muſt obſer ve 
+ whaher they ate ſtiff, if their Eyes ſtand out and full, and 
their ius and T ails are not ſhtivelled, if theſe Symptoms 
do not anſwer they are ſtale, notwithſtanding the redneſs of 


f 5 £ eic.Gills, — N 9 
Wl. 290 f 5 PLAICE. 
OM 


* 1 9 125 
PAIGE and FL ks 95 RS.]. As Plaice and Flaun- 
ders will live 2 long Time out of the Water, whoever 
buys them aſter they ate dead may find them ſweet, but 
their Subſtance will be ſo far ſpent, that they will almoſt 
diſolve in the Water they are boiled in, and will neither 
give reliſh nor-nouriſhmeat to the Stomach, To diſtinguiſh 
Plaice from Flounders the latter are ſomewhat thicker, of a 
darker brown and have ſome ſmall ſpecks of Orange Colour; 
the Plaice have ſpots toc, but they are not ſo bright, but 
longer. The beſt Sort of both are blueiſh on the Helly. 
WHITINGS.] Theſe are a Fiſh which if not extremly 
Riff when you buy thern, will neither broil nor boil. 
SALMON,] Vou muſt examine the Grain and Colout 
as you do Butchers Meat; if the one be fine and the other 
high and florid the Sal mon is good, but if coarſe and pale de 
is the contraty : When it is perfectly new, a great quantity 
of Blood will iſſue from it when it is cut, and the Liver 
looks very clear and almoſt t:anſparent , aK 


POULTRY 


CArON.] If a Capon be young his Spurs are ſhott 
and his Legs ſmooth ; if a true Capon a fat Vein will be on 
the Side of the Breaſt, the Comb ple, and a thick Bell 
and Rump; if new a cloſe har! Vent; if ſtale 2 
open: Ee bat... 7 " 40-0} 7 ene 

A Cock and HEN } -If young the Spurs are ſhes 
and dubbed ; but take Notice whether they are not pared of 
ſcraped by the Seller, in order to deceiye you. Vu may 
know if he is new by the Vent, in the fame manner as you 
judge of the, Capon, ſo you muſt alſo of a Hen; but if young 
her Legs and Comb are ſmooth, if old they are rough, - » - 


Cock on; HEN Turkey, or Turkey Ponlts.] If the 


Cock be young his Legs will be black and ſmooth and his 
Spurs ſhort ; if old the contrary; if ſtale his Eyes will be 
ſunk and his Feet hard and dry; and if new the Eyes will 
look lively and the Feet pliable.” The like Obſervation. 

with reſpect to the Hen, but if ſhe be with Egg he 
will have an open Vent; if not a hard cloſe Vent. 
Turkey Poults are known the ſame Way, as to being new 


or ſtale, | - | 
| 4 | GoOSB. _ 


. _ 
7 © a - . * , G , 
. * 


r 

Soso. if the Bill of a Gooſe be yellow and The 
| have but 15 Hairs ſhe is young; but if there are many 
and the Bill and Feet red ſhe is old; if new limber ; if 
ſtale the contrary, A Gooſe that is not very fleſhy on the 
Breaſt and fat in the Rump, is not worth buying. n 
8 8 ck. ] A Duck is to be judged in the ſame manner as 
a-Gooſe. | | | 4 J. 


W- - CHICKEN 8.] Chuſe the white-legę F fe the ors 
= generally the beſt, and taſte the „A bes 5 1 82 1 
a reddiſh 
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ens Duck.] A right Wild Duck has 
Foot and ſmaller than the Tame one; the Mark. of being 
| young or old, new or ſtale are the ſame as with others, 
Woopcock or SNIPE,] Chuſe thoſe that are 

- thick, fat, and the Fleſh firm; the Noſe dry and the 
Throat clear, otherwiſe they are bad. Snipe if young and 
fat, has a full Veio under the Wing, and feels thiek in the 
Vent. As for the reſt like the Wiedeck. I eg ID 

"PARTR 31 When the Bill of 2 Partridge is 
- white and the Legs blueiſh it ſhews Age; for if young the 
Bill ie black and the Legs yellowiſh. Smell at their Mouths 


* 
MU 


to kocw if they are new or ſtale. | 
Pengo $.] Old Pigeons have generally red Legs, and 


in ſome Parts are blackiſh. If young and freſh, the Fleſh 
Jooks all of one Colour, and are fat in the Vent. And thus 
lack-birds, Thruſh, 


Aa prey or-green Plover, Fellfare, B 
* Wild Fowl in general. | 131 
Hartz.) A Hare is white and ſtiff when new and 
glean killed; if ſtale. the Fleſh will have a blackiſh Hue. 
If the Cleft: in her Lip ſpread very much, and her Claws 
are wide and-ragg'd ſhe is old, the contrary when young. 
LE VERET. ] To know a true Leveret feel on the fore 
Leg near the Foot, and if there be a ſmall Bone or Knob 
it is right; if not it is no Leveret, but a Hare; and for the 
reſt of the Marks, you may judge as of the Harfe. 
/RABBET.,| The Wild Rabbet is better than the 
Tame; and to diſtinguiſh the one from other you muſt 
-. obſerve the Head, which is more' peaked in the Wild than 
me Tame. If it is old thete will be a great deal of yellowiſh 
Fat about the Kidneys, the Claws will be long and the 


Wool rough and mottled with grey Haics 3 if young the 
ECP : + INE: _ reverſe; 


+ 


. 


reverſe; for OR | 1 e by the 


r E R.] When you buy ' freſh Butter truſt not to 


44 


XX the Taſte the Ferſon gives J ou; for they often patch a Piece 


of ovod Butt er at the when the reſt is bad; but run 


he Kaife-into the Middle, and if it comes out with a fine 


weet Flavour, the Butter is good. "Yoo muſt! alſo obſerve 
that there ate no Crumblings ſtick about the Kniſe/; for if 
fo, the Butter tho” it may be well taſted. has not been well 
worked up, and will not keep. As for Salt Butter, having 
ſound to your: Palate, deſire them to cut out of the Middle 
what Quantity you want ; for the Tub 1s apt to give an ill 
Flavour to that Part which touches it. If the Cheeſe- 
Anger refaſes to do this, go to another; and if you carry 
ready * 0927 


bd : . - ol * 


Money, you will have what you ask for. 
; CHEESE.]:; The beſt, Cheeſe, whether of Cheſpire, 
Gloucefler ot Warwickſpire, has generally a rough” moiſt 
Coat, but if too much of the latter is apt to breed Maggots, 


. Always chuſe that which has a fine yellow caft, and is 
XX cloſe made. "I 


E Gs.] The beſt Eggs are thoſe which have a clear 


& thin;Shell; are of the longeſt Oval, and moſt peaked at the 
Ends. Hold them before the Light, and, if the White is 


clear and the Volk flows regularly in the midſt they ate 


* 


the Yolks oks which way ſoevet you hold it. 
- BOILING Biitchers Meat. 


| e e when the White looks cloudy,” and 


. Bzzp,] Let ycur Pot be large enough to contain. a 


ficient Quantity of Water for it to have Room to wabble 
out; and be ſure before you put it on to make up a good 
ſtrong Fire, ſo that it may never ceaſe boiling from the 


$4 


1 


minute it begins till it is thoroughly done. As ſor the 
Time «6 boiling, 'you” may allow a Quarter of an Hour 40" 


every Pound of | | 
by: teaſon of its being ſo very fibrous. 


__ 


leet, except Brisket, which requires more,” 
REES 


Time or” Water, yet it muſt not be eramped in too ſmall a 
Fot; for il it is, It will be tough and the Colour polled; 
. 2 | uy = 4 I +5, : 


. 


Morrox.] Matton takes not up alt ze ſo much 


* 4 
— 


H you make Broth put in no more Water than will juſt co- 
ver it ; and aſter you have taken the Scum of (which muſt 
be raiſed by throwing in a little Salt, and put in what 
Thickening the Family likes, whether Rice, Barley or 
Oatmeal) let it be cloſe cover'd till enough. * © 
.VEAL.] A great inducement to eating heartily of 
boiled Veal is the Whiteneſs of it; you ſhould therefore 
not only be particularly careful in tak ing off the Scum, but 
alſo tie the Meat in a Cloth, and the Skin will then look 
- of a delicate clearneſs _ - mT 1. 
LA MB.] The ſame care ought to be taken of Lamb, 
ce ſpecially S for it being of a more delicate Texture 
than the ; Graſs, is more liable to imbibe any diſagreeable 
Tincture. Both ought to be well boiled, as indeed ſhould 
all. young Meat, or it is unwholeſome Cor Went 
Fo nk. ] Pork requires (till more boiling and ſhould 
WW never be dreſſed. without Salting, for there is a Juice be- 
E” tzyeen the Rind and the Fat, which, if not well purged out 
breeds bad Humouts. | F 1 
Wy BOILING Poultry. E 
Tux. Three/Quatters of an Hour is ſufficient: for 
a middling. Turkey; but you muſt always conſult the 
Eargeneſs, and give Time accordingly. © + © 
PULLETs, CAPONS, and young Cocxs.] Pullets 
eſpecially if with Egg take ſomewhat more boiltng than 
either a young Cock or Capon ; for the, two latter half an 
Hour is ſufficient, and you muſt not add to the other above 
four Minutes. When you boil Fowl and Bacon, you muſt 
be ſure to ſorape the Rind exceeding clean, and pare off the 
> Qutkgde of the Lean, which in the beſt cured Bacon bas au 
entre Smell and Taſte; and boil the Fowl in a Cloth. © 
An old Cock. ] , You can ſcarce boil an old Cock too 
moch; but as it is ſeldom. uſed but in Broth, the beſt way 
i to cut it in Pieces. 7 : nk 
CHICKENS.) A Quarter of an Hour is ſufficient to 
betl Chicken; 1f you have. Parſley and Butter with it, let 
tie Perſley be boiled ſoft, and ſhred very fmall before you 
deo. it into the Butter. „ 
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4 FAY ww. | 
| PIGEONS.] Wa. ou have well cleanſed and truſſed 
pour Pigeons, Stuff their ell ies with Parſley, and be ſure to 


tanke off the Scum as it riſes. A little more than a Quarter” 


g Hoa tous the. Wire you bot thr of Fe 


or Fowl ſhould be ſet over a brisk Fire, that it may be kept 


conſtantly in Motion 3 for if it ceaſes though never fo little 
a Time, the Gravy drains out into the Water. 


BOILING FISH. 


SALMON.] Waſh it and let it bleed well in the 


Water, then lie a little to drain, after which it into 


boiling Water; take out the Liver when about three Parts 
done, and braid it with Kitchup, which, mingled with 
Butter will make exceeding rich Sauce, This Sort of Fiſh 
takes almoſt as much boiling as Mutton, | 
Pik E.] Waſh your Pike clean, then truſs it round 
with the Tail in its Mouth, and its Back ſcotched in three 
Places; then throw uit in the boiling Water with a 
deal of Salt and Vinegar, three or four blades of Mace, and 
the Peel of a whole Lemon: Let it boil faſt at firſt z for 
that will make the Pike eat firm, but more flow afterwards. 


2X The Time mult be proportion'd to the Bigneſs of the Fiſh, 8 
but half an Hour is enough for a very large one. The belt 
: Sauce for this is plain Butter, with a few Shrimps and a 


Seville Orange. 


Freſh Co p.] Mix a great deal of the beſt white Wine | | 


Vinegar with the Water in which you boil freſh Cod, 
= Lemon-peel, Salt, Mace and Cloves, otherwiſe the Fiſh 
will taſte, Wateriſh,' be very flabby, and liable to break 
is the Keule. The Sauce for this cannot be too rich, and 
if you are allowed it, ſpare neither Kitchup, Body of a 
; Lobſter, or Crab, Oyſters and Shrimps; but if you have 
not all theſe at Hand, put in as many as you ean, You may 
know when it is enough, as you may all Fiſh, by the drop- © 
of rig out of the Eyes. | 94 
Hare Cop, or any other Salt Fiſh.) All Kinds of 
Salt Fiſh muſt lie in Water proportionable to its Saltneſs. 
FTruſt not therefore to the Words of thoſe you buy it of, 
but taſte a bit ef one of the/Flanks, This requires more 
| „ "$A, een een a 


* 
* 
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boiling than Foy freſh, Fiſh. The Sauce. for it is Butter, 
Egge, Muſtard, and Parſaips or Potatoes,” TY 


© ROASTING Butchers Meat. | 


J BEE F.] When you roaſt Beef make up a ſtrong laſting 
Fire, that it may penetrate into the Heart of the Meat, 
WW elſe the infide will be raw when the,outfide is over done. 
When you think it is near*endugh, make your Fire burn 
bdbieisker, in order to brown it. Rub a good deal <> Salt 
p pon it before you lay it down, and while it is roaſting baſte 
= itoften with its own Dripping, and flour it well, The 
Time for roaſting is the ſame with that of boiling, a Quar« 
[ ter of an Hour to evety Pound of Meat. OI 

-, MEDTO 1 All Joints of Mutton except «, Leg re- 
wr {quires a brisker Fire than Beef, Baſte it witn Butter, and 
We flour it oſten ; but if it be very large, and you fuſpect it to 
be Ram Mutton baſte it well on or laying it down with 
Water and Salt, and that will take off the rankneſs. You 


eſpecially when you roaſt a Shoulder or Neck. 


take either Lamb or Veal off the Spit till you ſee it drop 
White Gravy. FE 
before you put it down to roaſt; then flour it well, but very 


the Skin, and then you mult keep it baſting and turning 


OY 


ing, or parting from the Fleſh, This is very luſeious Meat 
and requires the ſame time as Beef, and a ſtrong Fire; for 
it will be pernicious if eaten with Gravey in it that has 
che leaſt Tincture of Redneſs The common as well as 
dae moſt wholeſume Sauce, is Apple-Sauce and Muſtard. 
reis. Take Sage, ſhred very ſmall, grated Bread, Salt, 
a little Pepper, and the Volk of four Eggs, wet. them very 
well with white Wine, ill they come ta a Conſiſtency ; 
then put them down into the Belly of the Figs few ſt, up, 
dul after having rubbed the Skin over with Butter, put 
. wy * | It 
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=} LAMB or Vza L.] All young Meats, * before th- 4 
ſer ved ought to be thoroughly done, therefore do not 


Ilulittle baſting will ſerve. 17 jou roalt it without cutting 
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muſt abate ſomewhat of a Quarter of an Hour of each Pound, A 


PoRrK.] Pork ſhould lie twelve Hours at leaſt in Salt, 


very faſt, as you would do a Pig, to preſerve it from bliſter- 


6 "ow Sz 
— is 
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4 f 3 your Fire be ſtrong and brisk. Keep it 


1 


> - 
d 
2 
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. 
it on the Spit: Keeping it continually baſti 
ping with a clean Cloth, and turning very, fa 
enough. Oae Hour will roaſt a middling Pi 


ill 17 


Brains of the Pig: Sweet Sauce is to be made the ſame 


little white Wine. | | 
Ne 
Co.] Half an will roaſt the lar won 
: well batted, 


4 Way, only add a'few Cucrans, ſome Sugar, Nutmeg, and s 


he: beſt Sauce is a rich Gravy, well teliſh'd with Spice 
and: Ricamboll or Shallot, | hs oa 
PULLET. with Egg. or without.) A Pullet with E 


will take ſome what. more roaſting than a Capon : Epg. 


Sauce is more proper, and moſt commonly eaten with it. 

If ſhe be without Egg, ſhe will take leſs Time in roaſting 

than a Capon, Gravy Sauce is alſo beſt with this. 
CHICKENS.) A Qarter of an Hopir will roaſt a well · 


ravy. 


Tame Duc k.] Shred ſome Sage and Onion very 
of the Duck: When it is enough done, take out the Stuffing . 


ad mingle it with a good deal of Red Wine and Gravy. 


for: Sane! © in, 
A Goos E.] Gooſe requires the ſame Seaſon as a Duck g, 
The Sauce in the Diſh mult alſo be the ſame, only a Plate 


Stufft with Oyſters, which ycu muſt take out as ſoon as it 


comes off the Spit, and put them into melted Butter with 


. 
. 

is 

x 


more Time - muſt be allowed. When. enough, take th 
= Pudding out of the Belly, mix it with Gravy. and the _ 


wx; 


rown Chicken, The Sauce is Parſley and Butter, or. 


| 7 * pple · Sauce, and ſet Muſtard and Sugar, for thoſe who 
8 j 1 e It. WN 
Tonk v.] A Turkey muſt be well floured and baſted,-. 

and roaſted with a ſtrong Fire, eſpecially if the Belly be 


Gravy, If no Oyſters, leſs Time will roaſt it and put ng 


Butter to your Gravy. | ö 
WII Duck,] Wild Duck, or any other Wild- 
Fowl ſhould be roaſted with the Spit made hot before yon 


put them on ; otherwiſe the Infide will be raw, and the © 
cutfide too much done: Thy muſt all in general be con- 
TENT | | ſtantly 


rn 


q 8 ſmall, mix it with Pepper and Salt, and put into the Belly,, i 


ſtantly baſted with bar and their own pr =, The 


» 


18 ) 


Sauce for a Tame Duck ſerves for all kind of Wild Fowl ; 
except a Patridge, which ſhould be baſted with Butter, 
and ftrew'd with grated Bread, and the Sauce made of 
grated Bread, Yolks of Eggs, white Wine and Gravy 


well ſpiced. 


Hang) A Hare is beſt when larded ; but if this is 


not thought proper, you may make a Pudding of grated | 


Bread, the Liver of the Hare minced ſmall with Parſley, 
Thyme, Winter Servoury, ſweet Marjoram, Salt, Pepper, a 
few Cloves beaten, the Yolks of three Eggs wetted with 


_ Claret, and put into the Belly, which when ſewed up, put 


in on the Spit; and baſty it with Cream till half done then 


with its own Dripping, but keep it always moiſt. Mix 
balf a Pint of Claret with very ſtrong and high ſeaſon'd 


Gravy Sauce. An Hour will roaſt it, 
RanBEerTts.) Baſte = Rabbets well with Butter, kee 


them forty Minutes at the Fire, which ſhould be'brisk ; but 


* 
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not too ſtrong. For Sauce, mince the Liver ſmall, and put 


no Butter to it. 
BRE. ] Brisket-Beef, Thiek-Flapk, or the Chuck- 


nb, are the beſt for Stew ing: Cut it in Pieces of about 


four or five Ounces each; put it into an Earthan Pipkin 
with a few Turnips, one Carrot, one whole Onion, a little 


Thyme, Winter Savoury, ſweet Marjoram, Parſley, ſome 


Corns of Jamaica Pepper, Salt, and Black Pepper, and three 


WI or four Bay Leaves ; then put as much Water as will a 


little more then cover them; ſtop it very cloſe to keep the 
Steam as much as poſſible ſrom going cut; and ſet it over 


1 # flow Fire, ſo that it may juſt Simmer, If it be Brisket, 


it will take four Hours, to do it right ; if any other Part, 
Three will be ſufficient, When it is enough, take out 
the Bay Leaves, and ſerve up the reſt altogether in a Soup 


© Diſh, | 
* ©, "Neck Breaſt, Knuckle, or any other Joint of Veal. 


© Whatever Joint of Veal is to be Stewed, mult be put 
whole into the Stewpan, with Parſley, Winter Savoury, 
Thyme. ſweet Marjoram, Lemon-peel, Mace, Nutmeg, a 
litle Salt and Pepper. Mix fome white Wine me 29 
2 | | he ater, 
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/ 5 lb 
Water, and put no more then will juſt cover it; than ftop 
it cloſe, and put it over a very ſw Fire z when it 1s 
enough beat up the. Volks of. three or four Eggs, and in- 
corporate them with Gravy that comes from it; and when 
you have put it in the Diſh, firew a few Muſhrooms, 
Capers, and a little Samphire over, and garniſh with 
Lemos, or Seville Orange. You may alſo add Truffles, 
Morelles, Cox-combs, and Artichoke-bottoms, if you have 
them. This is a very delicate and ſavoury Diſh and pleaſes 
molt Palates. |; 
Neck Breaſt, or any other Joint of Mutton, 
bY Some People like Mutton Stewed with Potatoes ; if ſo 
vou muſt cut the Mutton in Chops, and flice your Potatoes, 
= put in a large Quantity of Salt and Pepper than E do either 
with Beef or Veal, and very little Water; becauſe what 
comes from the Potatoes, when they have been a little 
Time on the Fire will Stew the Mutton, Put in no Herbs 
except a Bunch of Thyme, and covering it cloſe, let it juſt 
ſimmer an Hour and a half but let no Steam evaporate. To 
Stew Mutton without Potatoes, you muſt alſo cut it in Chops 
or Collops, according as the Part is, and put it in two or 
three Turnips Thyme, Parſley, Salt, Pepper, a ſmall Onion, 
and as much Water as will cover it; and when done, ſtrew 7 
it over with Capers. * 
When you boil any Greens, firſt ſoak them near two 
Hours in Water and Salt, or elſe boil them in Water and 
Salt, in a Copper by themſelves, with a great Quantity 
of Water, f | | 5 
Uſe no Iron Pans, Gc. for they are not proper; but let 15 
them be Coppers, Braſs, or Silver. 2 | 
When you fry any Fiſh, firſt Diſh them in Volks of 
Eggs, and fry them in a Stewpan over a Stove, and that | 
will make them of a Gold Colour. 1 = 
White Sauces are now more generally uſed then Brown, = 
which is done chiefly with Cream and add a little han- 
Pai gn or French white Wine, and Butter kneeded in Flour, © 
When you dreſs Mutton, Pigeons, Cc. in Blood, always 
ſqueeze in ſome Lem'n-juice to keep it from changing. 
When you broil any thing, let it be over a Stove of © 
Charcoal, rather then Seaccal ; turn your Meat very often. 
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| 5 up al together, and then ſerve it. 
e Lamb.) Lamb muſt alſo be cut into ſmall Pieces; 


longer Time than Veal, When encugh done, pour 
"a * ”"Vetjuice, Strew it in the Diſh with Muſhrooms. 

been; ſeaſon it with Salt, Pepper and Mace; dridge it 
then pet the Quantity cf good Gravy as your Fricaſey W 


BE chovies and ſome Shallot, a Bunch of ſweet Herbs, and if you 


It | Tome Pepper, and a Blade of Mace, with a little Salt, two 


20) 
Whatever you broil or roaſt, do not galt till it is put to the 
*Fite ; if you do, the Gravy will entirely run out, and the 


by  FRICASEYS. | 
al.] Cut your Veal in thin Slices, beat it well with 
- a Rolling-pin, then ſeaſon, it with Pepper, Salt, Nutmeg, 
"Thyme and Lemon-peel, fhred very ſmall; fry it in Butter, 
dad when it is enough, as it will in ſix Minutes, pour away 
"the Butter it is fry'd in, and throw in freſn, with two 
Egge well beaten, and two Spoonfuls of Verjuice ; ſhake: it 


#* "Parboil your Meat that is uſed for Fricaſeys, for Stewing 
them too long on the Fire will make them hard, «- 


then ſeaſon'd with a little Pepper and Salt, fry'd ſirſt in 


Water, and after being well flour'd, in Buner; ho 
that 


Butter, and put freſh, with two Eggs, and a very little 
8 Cuybictens and Rabbets. 
Take Rabbets and Chickens and Skin them; cut them 
into ſmall Peices, and beat them flat, and lard them with 
with Flour, and fry it in ſweet Butter to a good colour; 


requires with Oyſters and 'Miuſhrooms, two or three An- 


2 


like it, a Glaſs of Claret ; ſeaſon high; and before you put 
in your Meat, ſimmer it well together 'till the good- 

_ neſs of the Herbs is out; then take out the Herbs, Shallot, 
and Anchovy-bones, and cut a Lemon in Dice, and put in 
your Chickens or Rabbets, and let it Stew gently till it be 
tender, but be ſure to keep it ſtirring all the while it is over 
the Fire, and make it as thick as Cream, and. ſerve it up 
with Force-meat Balls, cciſp Bacon and fry'd Oyſters, and 
garniſh it as you like. | — 
n White Fricaſey. | 5 
Either half roaſt or patboil your Chickens, then Sk in 
them cut them in Pieces and ſtew them in ſtrong Broth, 


An- 


. 


% 


ow —” ws 


„ 


1 


on Sippets, and put over it ſome Muſirooms a 


= int of ſtrong Gravy and quarter of a Pint of white Wine, 
c(ſeaſon them with Cloves, Mace, Pepper and Salt, and boil _ 


KY * 0 
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Cream, a Piece of Butter work'd up in Flour,and ſtit t over 
the Fire till all is as thick as Cream, and wring in the 
Juice of a Lemon, and be careful. it do not etudle; ſerve it 


Erie of Bagh, 
: Fricaifey of. i Bogs, |. (1s 
_ Boil ten or twelve Eggs hard, cut them in Quarters isto 


a little Spinage to colour thetn Steen, with)a few Muſhrooms 


oy 1 and Oyſtets, and ſtew it a little while gently ; thicken it 


with a Piece of Butter and the Volk oftan Egg, and a litfle 


Flour all rolled up together, and make it thick, and ſerve * 


it with crifp Sippets, Lemon and fty'd Pacſley, © © 
An excellent Way of dreſſing Chickens. ; | 
Take out the Breaſts, lard them, and force them with ford 


uce be Butter not too thick, Gravy and ſhred Parſley, 
To Fricaſey Chickens. 624, 
Take three Chickens about five Months old, Flea them, 


and cut them in Pieces; and put them into your! Stewpan, 
with as much Gravy and Water as will cover them; put 


in two Anchovies well waſhed, ſome whele Pepper, Salt, 


them to ſtew over a gentle Fire, and when they are enaugh, 
take them from the Liquor and fry them in Vinegar, butia” 
very little ; ſtrain. the Liquor and take as much of as yo 
ſhall want for Sauce ; pat to it a little Parſley, Thyme and 
Sorrel boiled Green, and ſhred fine ; half a Pint of ſwepr 
Cream, two Volks of Eggs well beaten, ſome grated Nut- 
meg; ſhake them all over the Fire, till 'tis thick. ; add 
to it half a Pint of Butter, and ſhake it till its melted and 
then ſerve it up. be 5k 620M 
A Ragoo of Snipes. 


Cut them in four, and toſs them up in melied Bacon, or 
Butter, but let all their Entrails remain with them; ſeaſon 
them with Pepper, Salt, and the Juice of Muſhrooms, and 
ſtew it together till it's done; then ſqueeze in a Lemon, or 
Orange, and ſerye them up. belt into 


7 


To 


; (a1) ne” 
Anchovies, and a ſmall Onion j let it ſtew till it is tender, 
then take out your Onion, put in a quarter oſ a Pint of 


eat, and Stew them in a Pan, and Diſh them: Let your 


and a blade of Mace, a ſmall Onion and a few Cloves ; t | 
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3 To broil Chickens. 38H 
Take fat Chickens, and flit em down the Back; ſeaſon 
© them with Pepper and Salt, and lay them on a clear Fire, 
not too fierce ; lay the Inſide next the Fire; when half done 
turn them very often, and baſte them well, and ſtrew on the 

.-  Raſpings of French Bread fifted fine. For Sauce take a 
-  Mandful of Sorrel, dip it in hot Water, then drain it; add 
©. Halfa Pint of Gravy, a Shallot ſhred ſmall, a little Parſley 
und Thyme, a bit of Butter to thicken it; lay your Sorrel 
in Heaps, and pour on the Sauce. 
fn Chickens Forc'd with Oyſters. 
Lord and truſs them make, a Forcing of Oyſters, Sweet- 
* breads, Parſley, Truffles, Muſhrooms, and little Onions; 
"chop theſe together, and ſeaſon it; mix it with a Piece of 
Butter, Volk of an Egg, and tie them at both Ends, and 
_ roaſt them: Make for them a Ragoo, and garniſh it with 
lliced Lemon, 
N To boil a Turkey with Oyſters. 

Take half a Pint of Water, half an Anchovy, three 
Spoonfuls of Oyſter-Liquor ; thicken it well with Flour over 
the Fire; then ſtew your Oyſters with the reſt of the Liquor, 
and two Blades of Mace, a little whole Pepper ; then take 

out your Oyſters, and ſtrain all the Liquor: When your 
Turkey is almoſt ready, put all your Sauce together, with a 
Pires of Butter, and a Spoonful or two of Gravy, a Spoonſul 
of white Wine, little Lemon juice, and ſhake it over the 
Fire, and pour it over the Turkey, and ſerve it, 
| To dreſs Snipes. 
* Firſt lit and waſh them, but take nothing out of their 
Bellies ; toſs them up in a Steu- pan, over a clear Fire, with 
little melted Bacon; ſeaſon to your Palate with Pepper 
and Salt ; pour in ſome Ketchup, and when they are enough 
ſqueeae in the Juice of a Quarter of a Lemon, garniſh them 
Vith Lemon-peel ſliced; and ſerve them. 
1 To boil Pullets and Oyſters. 
+> Boil them in Water and Salt, with a Piece of Bacon: 
Fot Sauce, melt a Pound of Butter, with a little white Wine 
{nnd ſtrong Broth, and a Quart of Oyſters"; then put your 
Pullets in a Diſh, cut the Bacoo, and lay about them, with 
a Pcund ot two of fry'd Sauſages, and garniſh it with 
_ iced Lemon. 1 5 As 


. 


. | 1 way to boil F]⁷]¹ͤ n. | 
= Boil them as aforeſaid ; for the Sauce, toſs up Sweet-.. | 
TE breads, Artichoke-bottoms, Lamb-ſtones, Cock-combs,” and | 
bad Eggs, all ſliced in ſtrong Broth, and white Wine, | 
Vith Aſparagus-tops and Spice; thickens it with a bit 
ef Butter kneaded in Flour, garniſh the Diſh with ſliced 
Lemon. | | | 514 | 
Y To dreſs Chickens and Aſparagus. 
= Firſt force your Chickens with :forc'd Meat, and boil Ml 
chem white; cut way Aſparagus-tops about an Inch in 
Length, and parboil it in Water, a little Flour and Butter, 
and drain it well ; then put into your Sauce-pan a little 
Butter and Salt, and diſſolve it gently ; add to the Aſparagus 
a little minc'd Parſley and ſweet Cream, a little Fennel, 
ſome Nutmeg grated, Pepper and Salt; then ſtew it over 
a gentle Charcoal Fire, ſqueezing in it a little Lemon-Jjuice 
and ſo ſerve it on your Chickens, | 7 
To force all Sorts of Foul, . | 
IX Take Veal Sweet-breads, Oyſters, Anchovies, Marjoram, 
Ja little Thyme. and Savoury, with ſome Lemon-peel, - 
alt, Pepper and Nutmeg ; put the Volk of an Egg to them 
to make them ſtick together; raiſe up the Skin of yok 
Fool, Stuff it, and cloſe it down again, fill their Bellies , _ 
with Oyſters, roaſt them, and ſerve them up with Gravy * © 


Sauee. . = 
| TJ haſh Chickens. o_ 
Cut fix Chickens into Quarters, cover them almoſt with - WM 
Water, and ſeaſon them with Salt, Pepper, a Handful of | | 
2 ſhred Parſley, half a Pint of white Wine; when they are 1 
boiled enough, add theſe to the Volks of ſix Eggs, With a BI 
little Nutmeg, Vinegar, and Ketchup, and a good Piece of J 
= Butter; warm all theſe together, and pour them into a 

== Socop-Diſh, and ſerve them. | 

Paullets with Slices of Ham. 
Firſt truſs your Pullets, cut ſome ſlices of Ham, for each 

= Pullet one; beat them a little, and ſeaſon them with, ſhred | 

W Cives and Parſley ; looſen the Skin of your Pullets Breaſts, 

with your Finger, and ſlide in a lice of Ham-between the, | 
Skin and the Fleſh ; then blanch your Pullets, by laying 
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cut them in Halves, and put them in a Stew-pan with a 
little melted Bacon; ſeaſon them with Pepper, Salt, a Bunch 


— 
— 


C2) 


them before the Pire ; "op them up in Bards of Bacon, 


and roaft them; when roaſted, and the Bards: taken off, 

part them in 4 Diſh; and pour on them ſome Eſſence 

of Ham. 3 : 1 
1-3 To boil Pigeons. 


Stuff your Pigeons: with: ſweet, Herbs, chop'd Bacon, a 
little grated Bread, a little Butter, Spice, and the Volk of 


- an Egg; then boil them in ſtrong Broth, white Wine Vine- 


gar, Mace, Salt, Nutmeg and Parſley. minc'd, and drawn 


- Butter, Garnifh your Diſh with ſliced Lemon and Bar- 
berr ies. | 


A Fricaſey of Pigeons in Blood. 
You muſt take very ſmall —— bleed them, and keep 


. the Blood, put into it the Juice of a Lemon, to hinder it 


from turning; theſe Pigeons malt be ſcalded and putted z 


of ſweet Herbs, Champignons, Truffles, Cocks-combs, and 
Sweetbreads of Veal or Lamb ; put all together over the 
Fire; ſtrew with a Duſt of Flour, moiſten it with Gravy, 


and let it ſtew _ with a ſlow Fire ; it being done, skim 
off the Fat, and t 


ieken it with Veal Cullis; ſtrain off 
your Blood in a Steve, beat it up with Volks of Eggs, and 
a little Parſley cut ſmall z and when you are ready to ſerve 


vp, put the Blood in your Fricaſey, and-. put it over the 
Fire, keeping it always ſtirring; take care to keep it from 


boiling, and let your Fricaſey have a good Taſte : Diſh it 


. 1 and ſerve it up hot ſor an Entry, or Hors 


uvre : You may ſerve them up Whole, or in Halves, 
that depends on the Fancy of the Cook. 
2 Fricaſey Quails. 

Toſs them up in a Stew- pan, with a little melted Butter, 

ſome Muſhrooms and Truffles ſome Slices of Ham well 


. beaten, ſeaſon them with Salt, Pepper, Cloves, and a 


Fapggot of ſavoury Herbs; put in a little Flont; give it 
two-or three Tarns over the Stove, and moiſten it with 
Gravy ; add a Glaſs of Champaign or white Wine, and let 
it mmer over a clear Fire; when almoſt done, thicken 


with two or three Volks of Eggs beat up in Gravy ot Ver- 


-Jaice, and ferve them, 


4 
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Quarter them, race them, b 2. -with the Back of Þ} 
your Cleaver, dt. them well, fry ..t em ip ſweet Butter; 
when they are almoſt fr,'d, put in a Handful of Onions, 
ſhred ſmall, and a little Thyme : Then put in a little 


3 | Claret, thin Slices of. Bacon, Parſley, and Spinach, boil d 


een, and ſhred ſmall ; Break into a Diſh.the Volks of 
three Eggs, with a little Pepper, and ſome grated Nutmeg, 


7 toſs them up with a Ladleful of drawn Butter; pour this 


= away bot. 
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on your Ducks, lay your Bacon upon them, and ſerve 


To Fricaſey Salmon. 2 
You may take a Piece of freſh Salmon, either Tail or 
Middle Piece, and cut it into Pieces ef the 25 and 
Thickneſs of your Finger; then mince ſweet Herbe, Par- 
ley, and Fennel, very ſmall ; then ſeaſon your Salmon with 
Salt, Mace, Cloves, Ginger, and Nutmeg, all pounded. 
ſmall, and mix them together with the Volks of ten Eggs ; 
then. put in a Pan ſome clarify'd Butter or Lard ; make it 
ht ſcatter your Fiſh and Seaſoning very quick, and 


6 take care in frying it that it does not get into Lumps ; 


when it is about three Quacters fry'd, pour out the Fat you 
ſry*d_it in, aud inſtead of that put in white Wide, large 
Oyſters, 2nd their Liquor, a large Onion, two Anchovigs, 
ſome minc'd Thyme, and a little Nome; then beat yp 
= the Volks of four Eggs with ſome ef the Liquor; agd 


* 
3 PO — — 43 


— 


when it is enough, diſh your Fricaſey on Sippets; pour this 


Sauce over them, run it over with drawn Butter, gat niſh 


= with Oyſters, and ſerve it u 


17 47 4 46. A Fricaſty of Cod. „ 
Set the Scurds, Roes, &c. of ſeveral Cods, ſplit th 

and ferape hem ell, then, blanch them; being blanchd, 
put them in freſh Water, waſh them very clean, and gut 
them into ſquare Pieces, the bigneſs of the End of your 


J Thumb; then puta Lump of Butter in a Stew-pan, toſs'.it ©.» 


up with an Onion cut Imall; after that, put in your Pieces, 


and give them two or three Toſs ; This dove, pur a inde 
Flour over them, moiſten them with, a little Fiſh-Broth, © 


ſeaſon d with Salt, Pepper, ſweet Herbs, fine Spice, and let 
them ſtew gently : Being done, thicken it with Volks © - 


1 . 

Eggs Parſley cut ſmall, with a daſh of Vinegar, or Ver- 
Juice, and ſerve them up hot for Entry, ', | 
bt . A Fracaſey of Tench with Tire Sauce 
_ gy, taken off the Slime, gut them, and cut off their 
Heads, ſlit them in two, and cut each Half in three Pieces, 
Melt Butter in a Stew-pan, and put in your Tench, together 
Wich ſome Muſhrooms. Let your ſeaſoning be Salt, Pepper, 
bunch of ſweet Herbs, and an Onion ſtuck with Cloves: 
Foſs up all this together, and then add to ith little boiling 
Mater, and a little Flour : Make a Pint of white Wine 


N * 
* 
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15 ; 
TH 
4e 


| 
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you do one of Pullets; put in a little minced Paiſley, and a 

little ſcraped Nutmeg, ſo ſerve it. OR IS ' Bl 
ll A Fricaſey of Tinth with brown Sauce, | 

When you have 1 your Tench as directed in the i 
[ ; F 


sr d brown it; then * in your Tench, with Muſhrooms, 
Taaffles, ſeaſon'd wit 5 


When Aſparagus and Attichoakes are in Seaſon, you may 1 


| To Fricaſey Sturgeon. £ _ 

When you: have cut into thin Slices, and ſeaſoned it with 

$ Tepper „Salt, and Auer ſtrew over it a little Flouc, and 
* fry it browniſh ; then take a bit of Butter, paſs it brown 8 
with Flour, in ſome good Gravy, one Anchovy, and the 7 

--, Joice of an Orange ; ſo ſerve away, rr. i 
N Fricaſey Soals Mis. 
Skip, waſh, and gut your Soals very clean, cut off their i 
Heads, dry them in a Cloth, then with your Knife very 

- carefally* cut the Fleſh. from the Bones and Fins on. bath 
Sides. Cur the Fleſh long-ways, and then a-croſs, ſo that 
| each Scat will de in eight Pieces; take the * 
HEE | | 1 fun; 


Zones, and pat them into a Sauce · pan, with a Pint of Waten, 

2 bundle of ſweet Herbs, an Onion. a little whole Pepper, 
oo or three blades. of Mace, a little Salt, a very little 

eiece ( Lemon- peel, and 2 little eruſt of Bread, Cover it 

= cloſe, let it boil till half it waſted, then ſtrain it through 

ge Sieve, put it into a Stew-pan, put in the Soals and 

half a Pint able Wine, a little PaMey chopp'd fine, a 

few Muſhrooms cut fmall, a Piece of Butter as big as an 

= Hen's Egg rolled in Flour, grate in a little Nutmeg, ſet all 

WS together on the Fire, but keep ſhaking the Pan all the 

= while, till your Fiſh is enough, Then diſh it up, and 

RX garniſh. with Lemon. | 450 

1 7 To Frichſe Sgals Brown. r 

XZ Cleanſe and cut your Saals, boil the Water as in the 

4 | foregoing Receipt, flour your Fifh, and fry them in freſh 

Batter of a light Brown, Take the Fleſh of a ſmall Soal, 

beat it in a Morter, with a Piece of Bread as big as an 

X Hen's Egg, ſoaked in Cream, the Volks of two hard Eggs, 

EF and a little melted Butter, a little bit of Thyme, a little 

"ZE Parſley, and an Anchovy ; ſeaſon it with Nutmeg, mix all 

onther with the Volk of a raw Egg, and with a little 

Flour ; roll it up into little Balls, and fry them, but not too 

ZE much. Then lay your Fiſh and Balls before the Fire, pour 

all the Fat out 8 Pan, pour in the Liquor which boiled 

Half a Pint of Red Wine, a few Truffles and Morels, a few 

XX Muſhrooms, a Spoonful of Catchup, and the Juice of Half a 

9 ſmall Lemon: Stir it all together, and let it boil ; then ſtir 

ia a Piece of Butter rolled in Flour, ſtir it round. When 

3x your Sauce is of a fine Thickneſs, put in your Fiſh and - i 


SY 


2 Balls, and when it is hot, diſh it up, put in the Balls, and 


* 
» 
* 


nd pour your Sauce over it: Garniſh with Lemon. In the ſlams + 
on Manner dreſs a ſmall Turbut, or any flat Fiſh, . 33 
he A general Fricaſey for 2 - 
Take a Bunch of ſweet Herbs, an Onion ſtuck with 


loves, two or three Anchovies, a little Pepper, Nutmeg 
== grated, Mace, Lemon-peel, with ſome Water, or Broth 
enough to cover the Ingredients, let all ſtew for ſome Time 3 
chen ſtrain of the Liquor, and put it in another Stew- Pag 
with ſame thick melted Butter and (Claret, or white Wine. 


then pour Fiſh, which mult be cit in Peieces, the Tags ko 
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"ſome Oyſters, pickled Muſhrooms and 
1 of four or five Eggs, — Cream, or Milk, to thicken 
Ak 


it with Water i 


as ) | 
Bread turn them often, and let it be 
done on a flow Fire, for fear of turning the Hutter to Oil, 
ahd break ing the Fin. Aſter ſtewing ſome Time, put in 
Capers, and the Volks 


beſt 


; keep ſtirring it after t 


this Way. | 
*. ORD To Fricaſey Beef. 
Take a Pound or two of tender lean Beef, and eut 


Eggs are in. Jacks do the 


it into 


- little Pieces, and fry it in Sewet till. of a light brown, with 
ſome Ouions cut ſmall 5 then pour off the Fat, and put the 


Meat and Onions in a Stew-pan, with a Piece of Butter, 
moiſten. with warm Water or Broth, and let it ſtew till it 
"becomes thick, ſtirring it often ; ſeaſon with Pepper and 
Salt, a little Verjuice or Vinegar 3 you may put to it ſome 


Oyſters, Muſhirocms, or what other Pickles you like, and 


ſerve up hot, | Tf ; F 1 K Nerf 
R o fricaſey cold Ron 
Cat your Beef into very min Slice then take a Handful 
Parſley, ſhred it very ſmall, cut 'an Onion into Quarters, 
and. put them all together in a Stew-pan, with a Piece of 
Butter, and a good Quantity of ſtrong Broth, ſeaſon with Salt 
and, Pepper, and let it ſtew gently about a Quarter of an 
Hour; then take the Volks of four Eggs, and beat them in 
ſ-me Charter, and a Spoontul of Vinegar, and put it to your 


Meat, ſtirring it till it becomes thick; tub your Diſh 


before you ſerve. 


75 Friaſey Tamb White, 


with a,Shalvt 


Taake a fore Quarter of Lamb, take of the Shoulder, and 
| ent jt into ſquare Bits, three Fingers broad, throw them into 
Water, and blanch them, then put them into a Stew-pan 
with a bit df Butter, a Bunch of ſweet Herbs, ſome Salt and 


Pepper, toſs it up, ſtrew over it a Duſt of Flour, and moiſten 

you have no Broth, and put in fome Muſh- 
rooms, a little Parſley and Shalots cut ſmall, ſome N 
and a little Lemon: juice; when your Fricaſey is enough, 


and reliſhing, thicken it with four or five Volks of Eggs, 


Eq 
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Four Diſh with Muſhrooms and Lemon. 


beat up in Cream, or Milk, and ſerve it up hot; garniſhing 


* Ol a 


4 


* 


8 6 bar = ) 1 "52 | 
e 
fake a Leg ef Lamb, cut it into thin „ a | 
= with Pepper and Sult, and fry it brown with Butter; Err 
WW done, put it into a Stew- pan with a little brown Gravy: 
moiſten it, an Anehovy, a Spoonftil or two of white Wine, 
or Claret, ſame grated Nutmeg; and let alk ſtew ſorne Time 
and thicken the Whole with a Piece of Butter rolled nf 


Flour, Garniſh your Diſh with Muſhrooms, fried Oyſters 


„ . 27 


) and Lemon. * * 75 of Vial | 9 
) F ica Nat 
J Roaſt the lean End of a Loin of Veal; ſet it by ilk it 
' is cold, cut it into Slices: Set a' Sauce-pan or Stew-pan 
t over a Stove with Batter, let the Butter melt, put in a Ruch 
| of Flor, ſome Cives and Parſley ſhred ; move the Pan oyer 
0 the Stove for a Minute or two; 2 feaſon'd your 
1 Veal with Salt and Pepper, put it into the Stew- pan, and 
| vive two or three Turns over the Stove, then put in a little . 
Broth to moiſten it, and let it ſtew a little; then put ie 
1 Volks of three or four Eggs, beaten up in Cream, Wich s 
little ſhred Parfley to thicken it; keep it moving over th 
f Fire *ill it is thick enough, then ſerve it up, Or you may 1 
t make the Thickening with Vetjuice inſtead'of Cream. 
n nt et" eee ER [| 
n Cleanſe and boil ir, then cut it into ſquare Pieces the 8e « 
r of a Walnut, and put it into a Stew-pan with Half a Pint” 8 
n of the Liquor it was boil'd'in, and toſs it up with Muftt-* 
rooms, ſweet Herbs, blanch'd Sweet-breads; and Artichoke l 
Bottoms, Cocks-combs, forc'd Meat Balls, Oyfters'blanched, 
d Cream, and the Volks of two or three Eggs; ſeafon with" | 
0 Nutmeg and Mace, and ſqeeze in the Juice of a Lemon, 
n and ſerve it hot, Gatniſh it with the Brains cut in Pieces, 
d dipp'd in thick melted Butter, and fried brawn, with Oyſters” Ml 
N fried, Lemon ſliced, and fried Bread. ED | 
[= E 0 Fricaſey Calves Fret white. 9 
4 Boil them as you would do for Eating, with ſome Salt 
1 and Pepper, a Bunch of ſweet Herbs, an Onion, and à little 
6, Parſley; take out the long Bones, cut thern in two, and put | | 


them in to a Stew-pan with'a little Broth; | Water, or the | 
Liquor they were bbiP'd in, two ot three Eggs, twa-or three. 
or three Egge, 
two 


Spoonfuls of white Wine, the Volks of two 


ol \ 2 


I fl Soles | 6 30. * 

ee or three 8 ol Cream, a little Nutmeg gra ted, 
111 I with'a Piece of Butter; ſtir all together till it becomes 
a tick, Garaiſh your Diſh with Slices of Lemon, and ſerve 


— 
- 


chem up bot. 


. To Fricaſey Neats Tongues. 580 
Wen you have boiled your Tongues tender, eut them in- 
eis Slices, and fry them in freſh Butter ; then pour out 
1 5 the Butter, and put id ſtrong Broth or Gravy, ſeaſon with 
Nie Pepper, Nutmeg, Thyme, Savoury, Marjoram, and 
| | Parſley e opp'd ſmall ; when theſe have ſtewed together 
Half an Hour, diſſolve Volks of Eggs in White Wine 
= Vinegar, or Grape Verjuice, and put them in with whole 
bees, or Barberries, thicken with grated Manchet, or 
we! Almond-paſte ſtrain'd, and ſometimes put Saffron to it, 
| Vier, 


. Aﬀer the ſame Manner you may Fricaſey any 

Wm being tender boiled. 

r - -- To Fricaſey Tripe White. 
Take fome lean Tripe, and cut it in ſmall ſquare Pieces, 
id put it in a Stew-pan, put to it a few Capers, ſome 
white Gravy, a Glafs of White Wine, a Bunch of ſweet 

Herbs, ſome grated Nutmeg, a little Salt and Pepper, and 

Wt. -@Shalot ; when it is ſtew'd enough, ſtrain off the ſame z and 

me add to it ſome Parſley. boil'd, and chopp'd ſmall, with a 

HE.” little Leman juice; , thicken it with two or three Eggs, 
besten, together, tak ing care it does not curdle, which you 

mwauſt do by letting it fimmer over a flow Fire afterwards. 
Put ſome fry*d Sippets at the Bottom of your Diſh, then 
your fry'd Tripe, and pour the ſame over it. Garniſh with 
fliced Lemon for a Side-diſh. 

4 25 To Fricaſey a Pig. 
Half roaſt your Pig, then take it up, and take off the 
Oos, and pull the Meat in Flakes from the Bones, and put 

it in a Stew-pan with ſome Gravy, white Wine, a little 

Vinegar, an Gajon ſtuck with Cloves, ſome Mace, a bunch 

ol ſweet Herbs, ſome Salt and Lemon-peel ; when 'cis almoſt 

done, take out the Onion, Herbs and Lemon-peel, ard put 
in ſome Muſhroms, thicken it with Cream and the Yolks 

of two or three Eggs. The Head muſt be roaſted whole, 


l 


WH and {et in the Middle of the Diſh, and the Fricaſey round 
WT. It Garniſh ».i:h Lemon ſlie d. | 
zz Bs 5 Fricaſey 


7 


r nn 4 "_ 


. Frica ey of Eggs. 2 2 A 15 Wo Ee 
Take eight Eggs, boil . hard; eut e 4 
into a Pint of ſtrong Gravy, Ind»Half a Pint of White Wine; 
ſeaſon with Cloves and a Blade of Mace, a little whole 
pepper, a little Salt, ſcald à little Spinach to mike them 
look green, with a Pint of large 1. to lay round your | } 
Diſh 5 then put the Eggs in the Stew-pan, with s few » 
Muſhrooms and Oyſters, and roll up a Piece of Butter in the 
Volk of an Egg and Flour, and ſhake it up thick at 
Sauce; and you may make Gravy-ſauce, 1 you pleaſes 
Garniſh with criſp'd Sippets, Lemon, and Parſley; 


Side-diſh. ; | ».42 
U. 85 Fricaſey of Chickens. "x 
When you have drawn and waſh'd your Chickens, half 5 

boil them, then take them up, and cut them in Pieces, 'and 

put them in a Fry ing pan, and fry them in Butter; hen 
take them out of the Pan, and clean it, and put in ſome 

ſtrong Broth, ſome white Wine, ſome grated Nutmeg, = Mi 

little Pepper and Salt, a Bunch of ſweet Herbs, and a Sha»: 

lot-or two 3-let theſe, with two or wry Anchovies, ſtew on 

a {low Fire, and boil up; then beat it up with Butter and 

Eggs, till it is thick; and put your Chickens in, and toſs 

them well together; lay Sippets in the Diſh, and ſerve it 

up with flic'd Lemon and fry'd Parfley, - * - 4. 4.96 

Another Fricaſty of Chickens or Rabbits. 

You mult prepare Rabbits or Chickens ; but if Chickens, "MW 

you muſt sk in them; cut them into ſmall Pieces, and beat i 


OBI : 
AN 


* 


them N lard them with Bacon; ſeaſon them in Batter © : | 
to a good Colour; then take what Quantity of good Gravy 1 
your Fricaſey requires, with Oyſters and Moſhrooms, two * i 


or three Anchovies, and ſome Shalot, a Bunch of ſweet 
Herbs, and, if you like it, a Glaſs of Claret ; ſeaſon it high, 
and before you put in your Meat fimmer it well together, 
till the Goodneſs of the Herbs is out ; then take out the 

Herbs and Anchove Bones, and cut a Lemon in Dice, and 
put in with your Chickens or Rabbits, and let it ſtew ſlowly 
till it be tender; but be ſure to keep it ſtirring all the © il 
while it is over the Fire, make it as thick as Cream, ad { 
ſerve it up with Force-meat'Balls 'criſp'd-Bacon, and fry'k. 
Oyſters, and garniſh it as you like. "I - 
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3 4 1 
"© AE ey Rabbits, 

"Io 1 well, then gut them into 
and fry-them. i ip 72 ; 61s 


1 a Doren Volks of e 
int 0 ſtrong = 15 white Wine 


* Cock 8 combs boil a . and 2 N aim 
ek Atticho pany oye and flic'd Potatoes x0 
attheſe into 4 pan to your Rabbits, and keepſhaki 
Tan aver the Fire till they. ate ready, to boil ; then fi 
2. Rabbits on Sippets, and pour on the Vece as thick as 
(drawn Butter; 5 * with boil'd Ta Barberries, and 
Fr, . . 
Ii. n of Pigeons. Fr 
4 Take cigh ies cut them into ſmall Pieces, and put 
* 4 {hat with a pint of Claret, and a Pint 
© of Water. ſeaſon your, Pigeons with Salt and Pepper z than 
Ng: take a * Sweet-Marjeram, Thyme, a few Cives, or an 
O Oniop 5 the Herbs very ſmall; and put them into the 
Stew pan with the Pigeons, with a Piece of Butter; ſo let 
"IP then. ew gentle, till there be no more Liquor left then will 
WP ſerve for the Sauce; then beat ſour Yolks 12 Eggs, with a 
. 8 onful. and helf of Vinegar, and half a Nutmeg gcated, 
0 2 3 when it is eneugh, put the Meat to one Side of the Pay, and 
TT he Liquar:to:the dther ; then put the Eggs, to the Liquor, 
Sach ſtit it till it is ihe Thickneſs of Cream; then put the 
eat i into the Diſh, and pour over the Sauce, lay criſp'd 
Bacon. and . over it, and garniſh with ald aner, 


lices of Lem Te 
i 4 Bray a a, Gooſe. * * 
:..Rogſt ; a Gooſe, and before. it is quite enough, cut and 
ech him 5 your Knife long-ways, and th en flaſh it 
- acroſs ; waſh, it with Butter, ſtrew Salt over it; then lay 
it in a, 'Dilh. x with the skinny Side downwards, till it has 
taken a en eat 3. ez broil it on a Gridiron, over 
A gentle when it is enough, 1 be fen Side with 
Butter, 2 dn dge,it with grated Bread wor * ; put it 
. 1722 the dere again, 1 wah Us, make a Sauce 0 


* rd, and pour this in- 
= . a Wee Wien. 348 it op. 
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3 Aion, tb rated Bread, and dann Buer; bolt thewy | 


ia 9 Stey-pan with a Piece of Butter, à Bunch 
Herbs, a Couple of Onions, Muſhrooms, and T 

and a ſew you weet-breads blan blan ch'd, pu” give all 
1 ry ver tove ; wet all with two Glaſſes of Cham- 
4 , 01 wh Wine then put in ſome Gravy and Cullig, - 
kW | 0 Nt all ſimmer : W and 


Roaſt your Pat Fes t ih iy ate Ae Quarters « 
then cut the theo? hen with an Union en 
i Wea Half & Pint.of tavy; es or the = 


r Ae hen 1 
4 Vase, Partridges, or Wiokeacks.” « 

Roaſt them, then” ent them vp, © toſs tert vp” 

Batt with'a Threded Qui io, Half u Pint of Gravy, tw 6 

three Anchoyies, a Handful of- grated 'Bread,'' ſctne 

Perf g. 4 little drawn Bitter; 00 the Volk 1 an Egg 
beater be a "little F l $ ſtir all together till it = 
to a | Ulrich ene diſt ſh 1 bi and garviſh 'w 


lli'd” 
A D ric i 
Take Thiaſlies eruſli' the Breaſt- bogs Ay par them 


70 


hen done; skim the Fat eff, l 
ſqueeze in the” Juice of a Lemon, and ſerve them vp hot. 


70 force the Infide of 4 Surloin of Beef. 


and take out all the Meat cloſe to the Bone, cho 
mah, take a Pound of the Sewet, and chop it foe "about 
as many Crumbs of Bread, a little Thyme 4 ene 
a little Pepper and Salt, half a Nutmeg grated, 2 
Shalots chopped fine ; mix all together, with a 86 5 if i 


Wine, then put it into the fame Place, cover it with rhh 


Skin and Fat, skewer it down with fine Skewers, and covet 
it with Paper 3 z don't take the Paper off till the Meat is 
the Diſh. Takg'a" Quartet of a Pint of red Wine 
Shalvts fhred ſrl, pelt 1 and pour ine thi * 


[ 


3 A * 5 N | g 


22 


eee eee eee — 
BUTCHERs ME AT. © 130 


= \AREFULLY lift up the Fat with 3 ſharp 72 5 


dich de Gravy which comes cut of the Meat, Spit your 
lh Meat before you take out the Inſide. a 


e : -. 7o force the Inſide of a Rump of Beef. 1 | 
41 | Nou may do it juſt * CNEL only lift up the 
—_ -outfide Skin, take the Middle of the Meat, and do as before 
wy direted ; put it into the ſame Place, and with fine Skewers 
= put it down cloſe, WE WR 4 
=; When..yeu coaſt Beef, be fure to paper. the Top, and 
\ baſte it well all the Time it is roaſting, and throw a Hand- 
ea on it. When you ſee the Smoak draw to the Fire, 
bl 3 i is near enough ; then take off the Paper, baſte it well, 
= ad drudge it with a little Flour to make a fine. Froth. 
Never falt your Meat before you lay it to the Fire, for that 
draws out all che Gravy, It you woüld keep it a few Days 
mr before you dreſs it, dry it very well with a. clean Cloth, 
peng flour it all over, and hang it where the Air may come 
4 to it ; but beſure always to mind that there is no damp 
Place abont it; if there is, you muſt dry it well with a 


1 A Rump of Beef rolled. LE ud 
WF  - Having taken out the Bones, make a Slit the whole length 
| i bl it, and ſpread it as much as you can: Lard it with large 
© Lardoons of Bacon well ſeaſon'd : Make a Farce of the Fleth 
ol the Bieaſts of Fowls, Beef-ſewet, Muſhrooms, and boiled 
Han: Seaſon your Farce with Pepper, Salt, ſweet Herbs, 


WEE ſpread this Farce on the Piece of Beef, roll it up at the two 
me” Ends, and tie it faſt with Packthread: Take a Pot, or Ket- 
Ae, of the Size of your Piece of Beef, and gatniſh thagBot- 

tom of. it, firſt with Bards of Bacon, and then with Slices of 

© Beef well ſeaſon'd with Salt, Pepper, Herbs, Spices, Onions, 

. Carrots, and Patſnips; put the Piece of Beef into the Pot, 

mad cover it with Beef and Bacon, as under it; cover your 

doc very cloſe, put Fire under and over it, and keep it ſfew- 
ig for ten or twelve Hours : Make haſh'd Sauce; with 
wy ſome Ham or Bacon cut in Dice, with haſh'd Muſhrooms 

WR. and Truffles, ſmall Onions and Parfley : Toſs up all this in 

HE © Sauce-pan, with a little melted Bacon, and moiſt en 4 | 


3 


as * 
= 
%.% 
* 


L + | 


with Gravy 3 when it id enoh b, take off all the Fat; 
and thicken es Sauce with a Culſis. of Veal and-Bacon. | 
When you are going to ſerve, mix awichg it à baſl'd An- 
chovy and a ſew Capers : Take up your Beef and drain it 
very well ; then lay it in your 1 iſh, peur your Sauce upon 


$ it; ſo ſerve it very warm. a, PINE © AY 

At another Time yeu may ſerve it with 'a Ragoo ef 
| Calves Sweet-breads, aud Cocks- coe, or with a Ragoo of 
- Cucumbers and Suceor r. 
» ; To boil a Rump of S i 7 -=- 
: Let it be well rubb'd over with common Salt, all Sorts of 
j Pot-herbs; Pepper, and a little Salt-petre, and lie rhree or | 
t four Days; then put it into a Pot, according to its Size, ind © MM 
$ fill the Pot with Water, putting in ſome Onions, Garden \ 
Y Pot-herbs, Bay-leaves, Salt, Pepper and Cloves, put in alſs 


ſome Carrots, . When it is boiled ſufficiently, lay it ina 
== Diſh. Garniſh it with green Parſley, and ſerve it up for 
the firſt Courſe, l | , * 
To boil & Rump of Beef the French Faſhion. 
Parboil ycur Rump of Beef for half an Hour; take it up, 
and put it into a deep Diſh ;” cut Gaſhes in the Side, that 
the Gravy may come out; then put Salt and Pepper in every 
Gaſh ; then fill up the Diſh with Claret, and put in two ar 
three blades of Mace; ſet it over a Chafing-diſh of Coals, 
and ever it cloſe, and let it ſtew for an Hout and half, bur - 


=! 


— 2 


. < 4 
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Lettuce ſliced, and a Spoonful or two of Verjuice. Bol M 
theſe together till the Meat is tender, and ſerve it up ts 
Table with brcwn Bread and Sippets ſry'd in Butter. 
| V carbonado, broil, or roaſt Beef, the Italian N. 
"If Having got Ribs of Beef, cut them into Steaks, and back 
them ; then ſprinkle them with Roſe Vinegar, and Elder 
XZ Vinegar, and ſeaſon them with Salt, Pepper, and Corriander- 
ſeeqd, then lay them one upon another in a Diſh' for an Hour, 
= and broil them on a Gridiron, or toaſt them before the Fire, E 
and ſerve them up with the Gravy that came from them; ce 
the Gravy and Jaice of Orange boiled together. 
| | To make Beef Cullis. 
Hing roaſted a Piece of Buytock of Beef very brown 
4 : cut 
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en 1 1685 11 0 2 
wow of all the brown Par e 
w— brown ar, or any. other Fowl th thas you have, 
and up of Breed, then put it ipto a Stew- pan, with rong 
vy and good Broth ; ſeaſon it with Salt, — J lov, 
Thyme, ſweet Bafil, and a Pi ny. of rer mon.) 
\thels have four 4 fira boilings 5 755 2 ſor 74 


ſort Rev. force iow? ov), 
When the wt Rib is a 25 roalted, take.ſome «the 
Fleſh out of the Middle, mince. it foal with — eel⸗ 
ſewet, ſome Herbs, Spice, and ood Ga rnitures 3 then farce 
the Rib betwixt the Skin and the w | with it z then ſew 
1 vp again, that the Meat may not f into gs Dripping- 
; Garniſh with 015k Bol or Scotch Coll aps, in For 
11 larded Cutlets, with ſry'd Bread; and when it is (er 10 
_ at Table, the dee wa o be taken off, that the Meat 
25 | 


be eaten = 
4a of B ef Fillers, n 
Set ſome Beef Fillers, or Slices larded, and marinated 
with Vinegar, Salt, ** Cloves, Thyme, and Onions, 
{let chem be roaſted leiſurely on a: Spit, and then put into 
good Gravy, with Truffles; and garniſh them wit matl- 
: _ Dieren or Chickens. 
ee 1 : Beef a la Daub. 
_ Mating 7 a Rump or Buttcck of Beef, lard it, and force 
1 11. then paſs it off btowo; put in ſome Liquor, or Broth, 
— and a Faggot of Herbs; ſeaſen with Pepper, Salt, Cloves, 
ad Mace ; ſtave it four Hours very tender, and make a 
©:Ragoo of Morels, Fevftics, Muſhrooms, Siweet-breads, and 
" Palares, and Jay all over. Garniſh with Petty-pattigh, and 
en Ailete over. 
5 | Beef a Ja: Mode in Pieces. 
W. ou mult take a Buttock and cut it in two Pound Lumps 
phe har them with them groſs Lards ſeaſon'd. ; paſs them © 
= brown, and then ſtove them in good; Liquor, or Broth, of 
ſweet Herbs, juſt enough to cover the Mear ; put in a Fag- 
got, and ſeaſon with Cloves, Mace, Nutmeg, and Salt; and 
when tender, skim all well, and ſo ſet ve away hot or cold, 
Beef lives. 
- Cur a Rump of Beef into long Streaks, cut them ſqua;e, 
end waſh them with ſome Eggs, and ſeaſon them; Jay on 
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1 | roaſt WE FR oy 
lots, "Grayy, and 0 7 | | 
See Hab d Fig Fel | 
Out be thin Slices of | tender Beef, 0 pit * ** 
Ste- pan, with 2. little Water, a a bunch of ſw H Herbs 
Lampe peel, an Onion, wi h ſome Pepper, alt, 
meg z cover theſe cloſe, and let thiem ſew till 155 | 
— 1 ; then pbur in a Glaſs or two of Claret, and © | N 
15 warm, clear; your Sauce of the Onion, Herbs, Oc, and. 
thicken it with burnt Butter. It is an excellent Dif 
Serve it G8 7 Fyſh with Lemon fliced, «od red B 
Roots, apers 25 22 25 e 
e EW 
Cut r raw Peek i in thin Slices, oy would d do val fe | 
Kolcb Collops; lay them in a Di with a. little Water, 
; 'a Glaſs of Wine, a Shalot, ſome Pepper ang Salt, and a 
little Marj tam powder? dz then clap another Diſh over that, 
' having firſt put a thin Slice or two of fat Bacon among yu 
Ecllops; ; then ſet your Meſs ſo as to reſt on the Back of two 
Chairs, and take fix Sheets of Whited brown ,Paper,,. and 
tear it in long Pieces, and then lighting one of them, bold 
it under the Diſh till it burns out, then light another, and 
ſo another, till all your Paper is, burnt, and then your 98 
will be enough, and "ful of Gravy, Some will put in a Bt 
Muſhroom Gravy, with the Water, and SOR cr Thee 
which is a very good Way. "| 
77 
When you have got Rump Beef Steaks ſeaſon we Wh 1 
reaper and Salt; then lay them in the Pan, and pour id a+ 
little Water, then add 4 hudchi of (weet Herbs, a few 1 
Cloves, p Anchcvy, a little Verjuice os Vinegar, an Onioa, = 
and a little Lemon-peel, with a little bit of Botter, or 8 of 
Bacon, and a Glaſs of white Wire Cover, theſe cloſe, art lt 
ſtew them gentley, and when they are tender peut away . 
the Stfice, and ſtrain it ; then take out the Steaks and gur 9 
and fry tkem; and when you put them in the Diſh, thicken 4 
| Lim Sauce, ard pour 1t over them. PE 
2-0 To fry Beef Steaks. ö * 
0 they ate woll beaten Nn a Roller, fr a i. =_ 


, 
* 
.. 1 


ppm „„ 

half a Pint of Ale; ſhred ſome Onion ſmall, mix it with 

alt, and a few Crumbs of Bread, and ſtrew them therewith. 

hen they are fry'd, take a little Onion, a Shalot, Thyme, 

: 2 and Savoury, and chop them very ſmall, add ſome 

: 995 Nutmeg, then roll up a Piece of Butter in Flour, and 
ma PLES FEE and ſerve them. OY 


=... A Side-diſh of a Piece of Beef with Cucumbers, _ 
PL _ Roaſt a good: Piece of tender Beef larded, or covered with 
chin Bards of Bacon, and wra p'd up in Paper; when it is 
roaſted, cut it into Fillets, or thin Slices, and lay them in a 
- Diſh ; then let ſome Cucumbers be flic'd and marinated, 
then ſqueeze them and put them into a;Stew-pan with ſome 


- Lard, and ſtew them well; then drain off all the Lard, and 
Fut in a little Flour, and toſs them up again a little while; 
.then ſoak them in good Gravy, and add ſome thickning 
Liquor to make the Ingredients incorporate well together, 
a Spoonful of Gammon Eſſence is very good for that Purpoſe, 
| Ft to it a little Verjuice or Vinegar, and let not the Fillets 
- _ doll too long, leſtthey grow hard, Garniſh with fry'd Bread, 
Marinades, or Riſſoles, and ſerve them hot to Table. 
PD .To roaſt a Fillet of Beef. {ab TIS 
This Fillet lies only in the infide of the Surloin next ts 
the Chine, and is the tendereſt Part of the Ox; ſpit this in a 
mall Spit, and do nct run it through the beſt of the Meat 
| _ roalk it gently, and baſte it with Butter; catch the Gravy in a 
Wa Diſk. whilſt the Beef is :oaſting; in the mean Time make a 
we Sauce for it with ſweet Herbs, and Parſtzy ſhred ſmall, the 
LE Yolks of three or four Eggs, an Onion, and ſome Orange-peel 
mine'd; put theſe in ſweet Butter, Gravy, a Spoonful or 
= two of ſtrong Broth and Vinegar ; ſtew them all together, 
then put your Beef into it, and ſerxe it up hot to Table. 
| Beef Steaks roled. © 
Take three or four large Beef Steaks, and flat them with 
2 Cleaver : Make a Farce with the Fleſh of a Cap'n ſome 
WR ofa Fillet of Veal, and ſome Gamon of Bacon, both Fat and 
Lea; add to this Fat of a Loin of Veal, Sweetbreads, 
4; young Onions, Paiſley, Muſhrooms, and Truffles, the Volks 
of four Eggs, with a little Cream; ſeaſon all "theſe with 
<P * and Herbs, and haſn them, then ſtrew them on yeuỹrr 
Slices of Beef, and toll it up very handſomely, that they 
r may 


— 


% 
1 


may be firm, and of * — z then let them ſtew a fy 
while, when they are enough, take them up, and drai 


away the Fat very well, then {lit them in two, and lay ther 


ina Diſh, the cut Sides uppermoſt. You may put to them 
a Ragoo, or a good Cullis, as you pleaſe, © © 
* "Beef Steaks with Oyſier Sauce, 12 
Having cut Steaks from the Rump, or any other tender 
Part, ſeaſon them with Pepper without Salt, for that would 
make them hard. Fry them, but keep them pretty conſtantly 
turning ; when they are 3 Salt them to your liking | 
then take the Oyiters from the Liquor, and waſh bent 
ſialied Water to cleanſe them frem Grit; let the Liquor 
ſtand a little to ſettle, and pour off the clear Part of it; they 
ſtew the Oyſters gently in their own Liquor, with a little 
Nutmeg, a Clove or two, ſome whole Pepper, and an Au- 
chovy. Put a little White Wine, and a Piece of Butter 
rolled in Flour to thicken it. _ 8 1 
To few a Rump, or Fat End of a Briſcuit of Beef, the | 
French Way. 1 
Aſter having boil'd a Rump of Beef, skim it clean, let 
it be cloſe cover'd, and ſtew'd for an Hout; then put to it 
Salt, whole Pepper, Clovgs, and Mace, flaſh the Meat with 
2 Knife to let out the Gravy ; then put in ſome Claret, and 
fire or fix flic'd Onions; when they. have boil'] an Hour, 
put in ſome Capers; or a Handful of Broom Buds, and havi 
boil'd half a Duzen Cabbage Lettuces in Water, put them 
into your Meat, with two or three Spoonfuls of white Wi 
Vinegar, and as much Verjuice : Let all ſtew together tik 
the Meat is tender, then put Sippets of French Bread in the 
Diſh, and diſh it on them take the Fat off the Bratb, and 
ſtick it with fry'd Bread. | 4 3 
_ Olives of Beef ſteaued, or roaſted. 


Cut Slices off a Buitock ' of Beef as broad as your Hand, $4 2 


hack them with the Back of a Knife, lard them with f 
Lard, and ſeaſon them with Salt, Pepper, and Nutmeg 3 
then make a Farce of the Volks of hard Eggs, mins | 
ſmall, Barberries, . Grapes, or Gooſeberries, minc'd fmall 
likewiſe, . and ſeaſon'd with Salt, and the former Spices 
mix theſe well together, and lay it on the Slices o Be, 
roll them up round with ſ me Caul of Mutton,” or Veal} 


bake 
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them, or ee put them into a Stew-pat 
fore Barter ; "blow the Far ſtot the Gravy, and pt 
Gravy, into "the Srew-pan'; and baving, in the mean 

In e, blanched and boiled Artichoaks, Potatoes; or Skitrets, 
Geet put (Hem toes your Meat, diſh them on Sippets, 
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and ſerve them, ih Slices of Orabge, Lemon, Barbertie:, 
_ - and Grapes, or Gooſeberries: 


1 54 Hay ef eating cold Howe Br | 
1 Idee your Beef as thin as poſſible, and alfo an Onion or 
i KF Shalot, then ſqueeze on it the Juice of a Lemon or two, and 
beat all together between two Plates us you do Cacombers'; 
hes at is well beaten, taſtes ſharp of the Lemon, put it in 
08. deep, Diſh, pick out the Oniun, and ' pour Gil on it, 
ſhred ſo je, Party, and ſtrew over it; garniſh it with Le- 
"on, a1 1 erve it up. 1 * ; | 12 I 
Webs F ' To flew a Leg of Beef. 12 
-  ." You mult break it, then put to it two or three Quarts of 
s . Salt, whole Pepper, and a Bunch of ſweet Hetbs 5 
then let it ſtew for ſeven or eight Hours; then pour out all; 
both" Meat and Broth into a pan, and let it ſtand till the 
ext Day ; then ſer it on the Fire again, and put in a Quart 
_— of Alc, ard let it boil about half an Hour; then take it off, 
1 and put it in a Diſh with Toaſts upon it . 
r bake 2 Te of Beef, © 
VDPDo it in the ſame Manner as for Gravy Soops , and when 
os. is baked, ſtrain; it through a coarſe Sieve ; Pick out all 
the Sinews and Fat, put them into a Sauce-pan, and a little 
rayy,;Red Wine, a Bit of Butter rolled in Flour, and fome 
aſtard, when the Sauce is hot and thick, ſerve it op. 
N A Neat's Torgue. Pe 
- Fiſt boil it, then cut it into thin Slices, ſeaſon it with 
Nutmeg, Cinnamon, and Sugar, dip your Slices of Tongue 
into Volks of Egge, adding, a little Lemon- juice; make 
{rae Butter very. bot in a Fry ing-pan, fry your Tongue, and 
peut Eggs * Spoonfuls ; and whos oa are done, ſerve. 
them up with White Wine, Butter, and Sugar, well beaten” 


bem up wit 
To boil a Neat's Tongue. 


1 your Tongue be ſalted,three or four Days, boil it is 
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Wer, and fervs. it with Nee is with boiled Turips, and 
SV a 7 2 5 * Lag * X 47% $344 ou hions 5 
7 : 3 , 


is N , 


9 | 41. ) 1: 5 - 2_ 
Onions; run it over ROE... Butter; ſerve it on carved. - 
Sippets, with Barberrics, Gooſeberries, or Grapes, and ſerve 
it with what Sauce you pleaſe. | . | 

To fry 4 Neat's Tongue, or any other Tongue. 
Let your Tongue be freſh, boil it tender, ſet it by to be 
cold; then cut it into thin Slices, fry it in Butter, put to it 
ſtrong Broth, Salt, Nutmeg grated, the Yolks of Epps, 
Saffron, Cloves, and Mace, ſome Verjuice, and Grapes. z 
when the Tongue is done, diſh it on Sippets, 
| To roaſt a Neat's Tongue. a 
Yuu muſt boil a Neat's Tongue tender, peel the Skin, 
ſet it by till it is cold, cut a Hole in the Root-end of it 3 
take out ſome of the Meat, mince it with Beef-ſewet-and 
Pippin, and Volks of hard Eggs; ſeaſon it with Salt, beaten 
Ginger, Thyme, and Savoury ſhred ſmall z fill the Tonphe 
with this Farce, and cover the End with a Piece of a Caul of 
Veal or Mutton, lard the Tongue, and roaſt it; make a Sauce 
for it with Butter, Juice of Oranges, and Nutmeg grated. 
Garniſh with Barberrieis, and Slices of Lemon, and ſerve it. 
To ſtew a Neat's Tongue whole. | 
Take a Neat Tongue raw and freſh, ſet it a ſtewing 
between two Diſhes, in ſtrong Broth and White Wine, with 

Salt, whole Pepper, whole Cloves, and Mace, Turnips, 
Carrots, or any other Roots cut, and ſome Capers ; ſet theſe. © 
over a gentle Fire, and let them ſtew gent y for two or 
three Hours; then take up your Tongue, blaneh it, put ſoms - 
Marrow to it, let it have a Walm or two, and ſerve it on 7 
carv'd Sippets. Garniſh with minc'd Lemon, Barberries « 8 
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Grapes, run it over with beaten Butter. Gar niſh with ſear 
Manchet, and ſerve it up hot, 
To haſh Neat's Tongues. 
Boil them very tender, peel them, and ſlice them thin; 
then take ſtrong Meat-Broth, blanch'd Cheſaute a Faggot of 
. ſweet Herbs, large Mace, and Endive, a little Repper, whole 
Cloves, and a little Salt, boil all together till they be enough 
with ſoms Butter, and pour all into a Diſh” on ;Sippery a 


— & 
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Garniſh with Barberries. 3 
To pickle Tongues, EO OE > 

You muſt make your pickle with Salt-petre and galt- 
Prunella z to fix Quarts © ne put one Oance of _ 7 


| | i 42 
und balf a Pound of EIS. a Pound of White Salt, and a 
Qunttet of à Pound of coarſe Sugar z boil all theſe together 
till the Scum riſes ; let it be very ſtrong, skim it clean, 
and when it is cold, put the Tongues to it, and let them lie 
vt their full Length to be cover'd ; turn them three Times, 
Week, let them lie three Weeks, and then you may boil 
and peel them; eat them with Chickens or Pigeons, and 
 HAſpatayus, Colliflowers, Spinach, or what is in Seaſon. 
- You may keep them in Pickle as long as you pleaſe, or rub 
them in Bran, arid hang them in your Chimney, 

HE To dry Neats Tongues. © | 
Beat Salt and Salt-petre very fine, an equal Quantity of 
each, lay the Tongues in Pump Water all Night, rub them 
very well with the Salt, and cover them all over with them, 

ill putting on more as they waſte z when they are ſtiff and 
ard they are enough; then roll them in Bran, and dry them 
before a gentle Fire ; before you boil them, lay them in 

Punip Water all Night, and boil them in Pump Water. 

* 'To roaſt a Neat's Foot. N 
Aſter you have b il'd and blanch'd it, let it ſtand by till 
it is cold, then lard it, faſten it on a ſmall Spit, and baſte 
it with Butter, Vineg ir, and Nutmeg ; for the Sauce, toaſt 
ſome Bread, ſoak it in Claret and Vinegar, ſtrain it thtcugh 

2 Strainer, put the Liquor into a Pipkin, and put in a few 

Mit Cloves, Ginger, ani beten Cinnamon; ſet it on the 

Fire, ſtir this with a Sprig of Roſ-mary till it is pretty well 
*thicken'd : Diſh your Foot, pur the ſame on it, and ſerve 


; it up. 8 
WED: To fry Neats Feet, 
Boil your Neats Feet, blanch them, and ſplit them; then 
_ fry them in clarify*\ Butter, or take out the Bones, and 
[1 4 * fry them in Butter with a little Salt, and ſome ſtrong Broth 


when you have ſry'd them a little, put in ſome Miat, 
Thyme, anWParſley, ſhred ſmall, and ſome beaten Pepper 
beat the ks of Eggs, Mutton Gravy, Vinegar, the Juice 


-of Lemons, er Orange, and Nutmeg, pcur the Sauce upon it, 
aud ſerve it up. 1 

1 D bake Ox Checks. 

Bode them, pick our the Balls ot the Eyes, cleanſe the 
Meuch, Pak them, waſh out the Blcod, wipe them dry with 
4", „ a Cloth, 
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C9 
« Cloth, ſeaſ in them wick Salt, Pepper, and Notmag, pd 
them into an Eitthen Pan with three or four Jarge Onions, 
Mace, and Cloves; lay the Jaw-bones- on the Top of the 
Meat, then put i half a Pint of Water, and half 6 Pist 


of Claret z cover the Fan with coarſe Paſte, and bake it. 


Serve it on fry'd G:eens, and run it over with beaten Butter, 
but the common Way ts, ia its own Liquor. 92 
DD boil. an Cs Cheek to be eaten cid. 


Bone your Ox-Cheek well, then lay it to ſteep ia White 


Wine for twelve Hours; then ſeaſon it with Salt, Peppet, 
Nutmeg, Cloves, an I Mace, roll it up, tie it tight with Taps. 
boil it in Water, Salt, and Vinegar, till it is very tender; 
pref, it hard, and when it is cold, cut it into Slices,” an 
ſerve it up with Oil and Vinegar. | 
Aſutton Collops. N . 
You muſt take ſome Mutton that is well mortiſy'd, that 
is, ſtale but ſweet, take out the Skin Sinews, and cut them 


mall and thin, about the Bigneſs of a Crown Piece, fach a- 
Quantity a you think will be enough for your Dith ; take 


a Stew-pan with {me Butter, and lay your Callops in, ene 
after another ; take care they are very thin, and put a little 
Salt, Pepper, Spices, Parſley; and green Onions, chopp'd 
very flae, over them, with ſoine Truffles, or Muſhroums, and 
put your Stew-pan over a Fire that is very quick, and ſtir 
them with a Spoon, and when you think they are done, 
dreſs them in a Difh'you are to ſerve them in: Then pat 
in the Pan a little Cullts and Gravy, with a Rocambole, 
and when it is boil'd up, and a little thick, put in the Juice 


of'a Lemon, and put it over your Collops, and ſerve them 


up hot. TED 
a. To farce a Leg of Mutton or Lamb. 


Let all the Meat be taken out, leave the Skin whole 3 


then take the Lean of it, and make it into Forge meat thus, ; 
To two P.unds of your lean Meat, three Pounds of Beef- 
ſewet ; take away all the Skins from the Meat and Sewet ; 
then ſhred. both very five, and beat it with a Rolling-pin, 


till you know not the Meat from the Sewet, then mix with 
it four Spoonſuls of grated Bread, half an Ounce of Cloves 


and Mace, beaten, as much Pepper, ſome Salt, a few ſweet 
Herbe ſhred ſmall, mix all theſe together with fix / raw 
7 | Egge, 
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(644) | 
Loos, and put it into the Skin again, and ſew it up. If you 
it, ſerve it with Anchovy-Sauce z if you boil it, lay 
» Cauliflowers or French Beans under it, Garniſh with Pickles, 
ſtew'd Oyſters, forc'd-meat Balls, or Sauſages fry'd in Butter. 
- To roaſt a Leg of Mutton, 
Pare off all the Skin as thin as you can, then lard it 
with fat Bacon, and put it down to the Fire, when it is half 
roaſted, cut off three or four thin Slices, and mince it with 
ſome ſweet Herbs; then put it into a Stew-pan, with a 
Ladleful of Broth, half a Pint of Red Wine, a little beaten 
- Ginger, a Piece of Butter, two Spoonſuls of Verjuice or 
Vinegar, ſome Pepper, a ſew Capers, and the Yolks of two 
hard Eggs chopp'd ſmall ; let 'em all ſtew a-while. and 
when your Leg of Mutton is enough, diſh it up, and pour *' 
this Sauce over it. 
| To boil a Leg of Mutton. 
Vou muſt lard your Mutton with Lemon-peel and Beet- 
root, and boil it as uſual : For Sauce, take ſtrong Broth and 
white Wine, Gravy, Oyſters, Anchovies, an Onion, a Fag · 
got of Herbs, Pepper, Salt, and Mace, and a Piece of Butter 
froll'd up in Flour, 
* To dreſs a Leg of Mutton with Cucumbers. 
= Firſt marinate your Cucumbers, and toſs them up, and 
make a Ragoo of them, take ſame Bacon, and brown a little 
Flower; put to it ſome good Gravy, a Drop of Vinegar, 
and a bundle of ſavoury Herbs, and ſeaſon all well, Roaſt 
the Leg of Mutton, and ſerve it up with this Ragoo. 
In the like Manner you may make a Ragco of Succory, 
but take care the Succory turn not black in the Dreſſing. 
Mutton Cutlets the French Way. 
Seaſon your Cutlets with Pepper, Salt, a Nutmeg, and 
ſweet Herbs ; then dip two Scorch Collops in the Batter of 
Eggs, and/clap on each Side of each Cutlet, and then a 
Raſher of Bacon on each Side again: Broil them or bake 
them in a ſlow Oven; when they are done, take off the 
Bacon, and ſend your Collops and Cutlets in a Ragoo, and 
- garniſh them with fliced Orange and Lemon, | 
888 Mutton or Veal Cutlets another Way. 


Ml.ärinate your Cutlets for three Hours in Verjuice, Juice 
"of Lemon, Salt, Pepper, Cloves, Bay-leaves and * 
| | ea 


— 


45 | * 
Then make a thin Batter with Water and Flour, a raw Egg, 


and as much Butter as a Walnut mix'd together, and well 
beaten ; in your Cutlets in this Batter and fry them in 
Hog's Lard. Garniſh with fry'd Parſley, and ſerve them 
for the firſt Courſe. | ; head 

Another Way. 


Flat your Cutlets with a Cleaver, lard them and drudge | 


with crumbs of Bread, Salt, Pepper, and ſhred Parſley f 
then toſs them up in melted Bacon, or clarify'd Butter, and 


when they are done of a pure brown Colour, lay them in 4 | 


Diſh pour on them a Ragoo of Sweet-breads and Muſh- 
rooms, Garniſh with fry'd Parſley, and ſerve them. 
py ay. 


Dip your Cutlets in melted Bacon, ſeaſon them well with 


ſhred Herbs, Salt, and Pepper, ſtrew crumbs of Bread over 
them, and broil them on a Gridiron, Serve them up with 


Gravy, 
To haſh a Shoulder of Mutton | 
Your Shoulder being half roaſted, cut it in very thin 
Slices, then take a Glaſs of Claret, a blade of Mace, two 
Anchovies, a few Capers, a Shalot, Salt, a ſprig of Thyme, 
Savoury, and Lemon-peel; let it ſtand cover'd for half an 


Hour in an Oven; and when enough, ſhake over it ſome _ 


Capers, and ſerve it up. 
| To haſh Mutton. _ | | 

Take s roaſted Leg of Mutton, take off all the Skin, and 
cut the Meat from the Bone in thin Slices, and ſtrew upon 
it ſome Parſley and Cives, with ſome Truffles and Muſh» 
rooms cut pretty ſmall ; then put it all together into 3 
Sauce-pan, with ſome Pepper and Salt, and a Slice or two 
of Lemon, with the Rind taken off. Pat ſome good Gravy, 
and give it two oc three Turns over the Stove; thicken it 
with a Cullis, and ſerve it. 
i A haſh of cold Mutton. 

Get Gravy, Oyfter-liquor, Anchovies, and Nutmeg, ae- 
cording to the Quantity of Meat, and boil it up, then ſtrew 
in your Meat, and give it a heat or two; put in halt 
Pound of ſweet Butrer, and half a Pint of white Wins, 
ſend it to the Table, Garniſh the Diſh with Raſpings'of 
French Bread and Lemon, „ „ 
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=. 9 roll req of Mutton, 
dass the Mutton, and make a ſavoury Fore'd- meat, waſh 
Nover with the Batter of Egge; then fpread the Forc'd- 
ent om it, and roll it into a Collar, and bind it with Pack- 
thread * coalt it till enough, and put under it a Regalia of 
| 16. 


3 To roaſ a Chine of Mutron. 

Take a Chine of Mutton, and having raiſed up the Sk in 
| from the Chine-bone downwards, leave it hanging to the 
\ tower Part; then take ſome Slices of a lean Gammon of 
ee, ſeaſon with white Pepper, Cives, and Parſley ; ſpread 

_ them over the Chine, lay Barbs of Bacon upon them, then 
_ turn the skin over them; tie up your Chine with Tape or 
Fackthread; put Paper over it, and roaſt it; when it is near 
etionph, dradge it with Crumb-bread, put a Ragoo under it, 
and ſet ve it up to Table, garniſh'd with Mutton Cutlets. 

—4 ſame may be done with a Quarter of Mutton, or 


D flew a Neck of Mutton. 

Out your Neck of Mutton into Steaks; ſeaſon them with 
Salt, Pepper, and Nutmeg ; put them into a Stew-pan with 
_ Water as will cover them, let them ſtew, skim- 

+ ming them as there is Occafion, In the mean Time, pat- 
boil ſome Cabbage, Carrots, and Turnips, drain them well, 
and when your Steaks are ſtewed, put in your Roots and 
Cabbage ; then put in a Handful of Capers, then ſhred 
ſweet Herbs, Spinach, and Parſley, a Handful of each, and 
put them into the Stew, alſo two Anchovies chopp'd ; 
rown a little Butter, and ſhake into it a little Flour, an 
a Ladleful of the Broth ; boil it up, and pour it over the 
Meat, and let all ſtew together a little while; when it is 
enough, lay Sippets in the Diſh, put in your Stew, ſqueeze 

in an Orange or Lemon or two, and ſerve it up to Table. 

A Neck, or à Loin of Mutton in Cutlets. 
"Fiiſt cut all the Steaks out, and hack them; ſeaſon with 
Sale; Pepper, Nutmeg, / Parſley, Thyme; and Marjoram, 

ns ſmall, and firew over them ſome yer Bread; 
wiſh them over with drawn Butter, and lay them on white 


| Paper botter'd, and made up like a Dripping-pan, that it 
iy not boil over; then put them over a Charcoal or * 
ire; 


4 | | 
Fire 3 and for Sauce take 3 white Wine, two Ru- 
chovies, with a little Lemon- peel or Orange minc'd 


Butter; diſh your Cutlets, and pour over them your Sauce. 
5 To fry Mutton Curlets. p 

Cut a Neck of Mutton bone by bone, and beat it flat with 
your Cleaver ; have ready Seaſoning, with grated Bread, 
little Thyme rubb'd to Powder, ſhred Parſley, with 4 — 
Nutmeg, and ſome Lemen- peel minc'd ; then beat up two 
Eggs with Salt, flour your Cutlets on both Sides, and dj 
them in the Eggs, ſprinkle them with Seaſoning” on both 
Sides ; put ſome Butter in a Frying: pan, and when it is hot 
lay in yeyr Cutlets, and fry them brown on both Sides 
for Sauce'take Gravy, or ſtrong Broth, an Onion, ſame Spice, 
a bit of Bacon, and a Bay-leaf, and boil them well together; 
then beat it up with Anchovy, or ſome Oyſters, and a 
Quarter of a Pint of red Wine, and pour over your Cutlets, 
Garniſh with pickled Walnuts cut in Quarters, Barberries, 
S2mphire, pickled Cucumbets, and ſliced Lemon, 

To dreſs a Leg of Mutton a la Daub. 
Lard it with Bacon, and half roaſt it, draw it off the Spit, 


* A ” 
"Sx 


cut it into Water, boil all up together, and ſtir in forme 
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and put it in as ſmall a Pot as will boil it, put to it a Quart .- 


of white Wine, ſtrong Broth, a Pint of Vinegar, whole 
Spice, Bay-leaves, ſweet Marjoram, W inter-ſavoury, and 
green Onions; when it is ready lay it in the Diſn; make 


Sauce with ſame of the Liquor, Muſhrooms, ſliced Lemon, 


two or three Anchovies z thicken it with brown Butter, and 
garniſh with fliced Lemon. | | 
To dreſs a Toin of Mutton, 

Having c ver'd the bottom of a Stew-pan with Bards gf 
Bacon, lay on them Slices of Veal, and on the Veal Slices 
of Onions ; then lay your Loin of Mutton. upon them, and 

; cover it with Slices of Onion, Veal, and Bacon, as under it. 
'Seaſon all with Salt, Spice, and ſweet Herbs, Then ſet 
the Stew-pan cover'd either between two Fires, or in an 
Oven; when they come out, bread them, and broil them on 


a Gtiditon. In the mean Time, prepare this Sauce calld 


a Ramolaide : Take Cives and Parſley, ſhred them ſmall, 
Ca pers and Anchovies, and ſtew. them in good Grayy, with 
Clare of Garliek, and other deaſoning ; put 9 70 
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ks When all is done, lay your 
upon it, and ſerve it up hot. 
—_—_] __. To ſtew a Loin of Mutton. 
Cut your Loin into Steaks, and put it into as much Wa- 

* ter as will cover it; when it is skimm'd, put to it three or 
four Onions flic'd, with ſome Turnips, whole Cloves, and 
Mlic'd Ginger; when it is half ſtew'd, put in ſlic'd Bacon 
and ſome ſweet Herbs minced ſmall, a little Vinegar and 
Salt; when it is ready, put in Capers, and Diſh your 
Meat upon Sippets; pour over the Liquor and Ingredients ; 
garniſh with Barberries and ſlic'd Lemon. 
| To roaſt a Leg of Mutton with Oyfters. 

Take a little grated Bread, ſome Beef-ſewer, Volks of 
hard Eggs, three Anchovies, a bit of Onion, Salt, Pepper, 
- Thyme, and Winter Savoury, twelve Oyſters, ſome Nutmeg 
grated : Mix all theſe together, and ſhred them very fine, 
and work them up with raw Eggs like Paſte, and Stuff your 
Mutton under the skin in the thickeſt Place, or where you 

leaſe, and roaſt it; when it is about half done, cut cf. 

me of the Underſide of the fleſhy End in little bits; put 
theſe into a Pipkin with a Pint of Oyſters, Liquor and all, 
a little Salt and Mace, and ſtew them till half the Liquor 
be waſted. Then put in a Piece of Butter, and when the 
Leg is thoroughly roaſted, diſh it, pour this Sauce over it, 
= ftrew Salt about the Sides of the Diſh, and ſerve it up. 

P dreſs a Shoulder of Mutton in Blood. © 
Save the Blood of a Sheep, take all the Strings and Knots 
out of a Shoulder of Mutton, lay it in the Blood five or fix 
Fours to ſoak ; then fluff it with ſweet Herbs, then put it 
into a Caul, ſprinkle it with Blood and roaſt it, Serve it 
up with Veniſon or Anchovy-Sauce, 

To dreſs a Leg of Mutton like Pork. 


Loin in a Diſh, pour Sauce 


Beat it down flattiſh with a Cleaver, to make it like 
 - Weſtphalia Ham; then take ſome Salt-petre and beat it 
| fine, and rub it all over your Mutton, and let it lie all 
Night; then make a Pickle with bay Salt and Pump-water, 
ſtrong enough to bear an Egg, and put your Mutton into it, 
and Fer it lie ten Days, then take it out, and hang it in a 


Chimney where Wood is burnt, till 'tis thoroughly dry, 
*which will be about three Weeks, Boil it very * * 
* | owls, 
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Weather, or it will not keep. 
23 dreſs Rumps of Mutton a la St. Menebour. - '' 
_ Garniſh the Bottom of a Stew-pan with Slices of Bacon, 
and then lay over them ſlices of Veal, ſeaſon'd with Salt, 
pepper, all Sorts of Spice, and ſweet Herbs, and on them 
ſlices ol Onions ; then lay in your Rumps,-lay ſlices: of 
Onions upon them, ſlices of Veal on the Onions, and flices' 
of fat Bacon on the Veal ; cover the Stew-Pan cloſe, and 
either ſet. it in an Oven, or 4 la Praiſe betwen two Fires s' 
When the Rumps are enough, take them cut, and dtudge 
them welb with grated Bread, and broil them on a Gridiron, 
While they are doing, make for them a Sauce call'd Ramo»_ 
lade, thus: Toſs up Anchovies, minc'd Capers, Cives, and 
18 and a Clove of Garlick, in ſome good Gravy, a 
little Oil, and with Salt, Pepper and other common Sea- 
ſonings; pour this Ramolade in the Diſh, lay the Rumps 
upon it, and ſerve them up to Table hot. e 
PDV farce and fry Rumps of Mutton, | 
Cover the Bottom of a Stew-pan with Bards of Bacon, Se 
as in theReceipt above ditected, and ſtew them a la Brarſe, 
or bake them in an Oven, Then wrap them up in Forc'd- 
meat made as follows : Take a Pound of a Leg of Veal; 
half a Pound of fat Bacon, and half a Pound of Sewet, bol! 
them for half an Hour, then throw them a little into cold* "nn 
Water, that your fat Bacon may not run to Oil in mineing. 
Then mince each of them ſeparately by themſelves ver 
fine, then mince all together, and pound them well in 4 
Marble Mortar, with the Crumb of a French Roll. ſoaked: 
in Milk or Broth, and four raw Eggs; ſeafon'd with Salt 
and Pepper, according to your Diſcretion, a little Nutmeg,. 
a little Parſley and Onion minc'd very fine. Having 
nded all theſe together to a Paſte, wrap the Rumps up 
in this Forc'd-meat, dip them in beaten Eggs, drudge them 
with Flout, and fry them in Hog's Lard, till they are of a 
fine brown Colour; then diſh them, and ſerve them up. 
2 Mutton Kebob'd, 7 
Take a Loin of Mutton, and joint it between every Bone, 
ſeaſon it with 1 and Salt moderately, grate a {mall 
Nutmeg all over, dip them in the Yolks o thres Een, 


3 ES, 
Fowls, or eat it cold-like Meſiphalia Ham. Do it in cold? © 
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and have ready AAS read 0 ſweet Herbs, and dip 
them in, and clap them together in the ſame ſhape again, 
and put it on a (mall Spit, roaſt them before a quick Fire, 
ſet a Diſh under, and baſte it with a little Piece of Butter, 
and then keep baſting with what comes from it, and throw 

- Come Crumbs of Bread all over them as it is a roafting ; 
When it is enough take it up, and lay it in the Diſh, and 
dave ready, half a Pint Aces Gravy, and what comes 
© from it, take two Spoonſuls of Catchup, and mix a Tea- 
ſſpoonful of Flour with it, and put to the Gravy, ſtir it to- 
gether, and give it a boil, and pour over the Mutton. 

VMWVNore, You muſt obſerve to take off the fat of the Infide, 
and the skin off the Top of the Meat, and ſome of the far, 
"uf there be too much; when you put in what comes from 

your Meat into the Gravy, obſerve to pour out all the fat, 
A Neck of Murton, callf'd, The baſty Lim. 

Take a large Pewter or Silver Diſh, made like « deep 

Scop-diſh, with an Edge about an Inch deep on the Iofide, 

on which the Lid fixes (with the Handle at top) ſo faſt 
that you may lift it up full, by the Handle, without fall - 

Ing z this Diſh is call'd a Necromancer. Take a Neck 

of Mutton, about fix Pounds, take off the skin, cut it into 

Chaps not too thick, ſlice a French Roll thin, peel and 

©  flice a very large Onion, pare and ſlice three or four 
= Tarnips, lay a row of Mutton in the Diſh, on that a row of 
Meat, then a row of Turnips, and then Onions, a little Salt, 
then ibe Meat, and ſoon; put in 2 little bundle of ſweet 
Herbs, and two or three blades of Mace; have Tea-kettle 
HEE of Water boiling, fill the Diſh, and cover it cloſe; hang 
HE the Diſh oo the back of two Chairs by the Rim, have 
HER ready three Sheets of brown Paper, tear each Sheet into five 
WE Pieces, and draw them through yeur Hand, light one Piece, 
and hold it under the bottom of the Diſh, moving the Paper 
WW about; as faſt as the Paper burns light another, till all is 
Hpoent, and your. Meat will be enough; fifteen Minutes juſt. 


wy 
(A 


BE goes ie z ſend it to Table hot in the Diſh. | 
_—_  :  * To boil Sheeps Tongues with Oyſters. 
Boi half a Dozen of Sheep Tonges in Water and Salt, 
tin they are tender, peel off the Skin, cut them into thin 
Flices, put them into a Stew-pan with a QYart of 4 p 
75 a little 


2 little Red Wine, and * whole Spice ; ſet them a 
ſtewing for ſome Time; then put to them ſome Butter, »ad 
the Yolks of three Eggs well bea'en ; ſhake them well 
together, diſh them on Sippets ; garniſh with raw Parſley, 
Batberries, and Oyſters, and ſerve them up. 


=_ ay Ar of Lamb. 
ari'2d, 


One Half bei drudge the other with ſmall 


Crumbs of Bread, wrap it up in Paper before you lay Bac HD | 


down, for fear it ſhould burn; when it is almoſt "roaſted, 
drudge, as before, the Part of it that is not larded, with- 
Crumbs of Bread, adding to them ſome Salt, and Parſley 
ſhred ſmall '; make a brisk Fire to brown it well, and ſet ve 
it with Juice of Lemon and Orange, — Eg 
3 Lamb with Rice. r 
Take a Fore- quarter of Lamb, and roaſt it «Boutthree 
Parts; take a Pound of Rice, and put it into two Quatt of 
Broth, with two Blades of Mace, ſome Salt, and 
_ Nutmeg ; ſtove it an Hour, and take it off; put in the 
Volks of fix Eggs, and a Pound of Butter, then put your, 


Lamb in Joints in the Diſh, and the Rice over it; waſh © 'J q 


it over with Bee. and ſo bake it. 5 | 
o fry a Neck or Loin of Lamb. 2 
Cut the Ribs aſunder, beat them with your Knife, then 


fry them in e little Ale; ſeaſon them with a lic:le Salt, 


and cover them cluſe with a Plate; take them out of ee 


Pan with the Gravy in them, ſet them in a Diſh before H, Ml 


Fire; clean your Frying - pan, put in Half a Pint af W 


Wine, ſome Cs pers, and the Volks of two Eggs beaten WW - i | 


a little Salt and Nutmeg ; add to this the Lipuor the 
were fry'd in; ſtir it with a Spoon, all one Way, all it y 5." 


thick, then put in the Lamb, and ſtir all tagether: Garni = 


wich Parſley and Lemon, and ſerve it up. 
K. . To flew. a Lamb's Head, 4 
. Having taken out the Brains, make a Pudding of them; 
boil them, and when they are cold, cut them into Bits 3 
then mince Lamb and Beef-ſewet together, add to it ſome 
grated Bread, ſeaſon with Salt, Pepper, and ſweet Herbs 
minc'd ſmall, add four or five raw Eggs, Fill the Lamb's 
Head with theſe ; then ſtew ir in a Stew-pan with ſome 
Heng Broth; make Balls of the Remainder of your * 5 

en. | 
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. WES 

o make Lamb alike don WEI 

"Bone your Lamb, then dip it in the Blood of a Pig, 
Sheep, or Calf ; then Parboil it in Small Beer and Vine- 

one Part of the Firſt, and three of the Latter, let it 


ad in it all Night: Then pot in ſome Alkanet-root, or 
Tooraſoil, and bake it with oy er, Cloves, Mace, Claret, 


' 


= ond Butter, and ſome Sprigs of Roſemary. 
RIG D fry Lamb-Stones. . | 
= -Parboil them, mince them ſmall, fry them in ſweet Butter, 
ſtrain them with ſome Cream, Pepper, and beaten Cinnaman, 
and when it is ſtrain'd, put to it ſome grated Cheeſe z then 
iy them, and ſerve them up with Sugar and Roſewater. 
5 To boil a Leg of Veal ard Bacon, 
Lard your Leg of Veal all over with pretty large 
_  Lardoons of Bacon, and Lemon- peel, boil it with a Piece 
oo e Bacon, z when the Bacon is enough cut it into 
9 - Pieces, ſeaſon them with dry Sage and Pepper mix'd to- 
gether. Difh the Veal, lay the Bacon round it, ſtrew it 
© over with Parſley, and ſerve it with green Sauce in Saucers ; 
which green Sauce you muſt make as follows : 
Beat two or three Handfuls of Sorrel in a Mortar, with a 


In . I. * of Pippins quarter'd, and put to it Vinegar and 
1 1 | 


Or take a Couple of Handſuls of . Sorrel, pound it in 2 
Mortar, ſqeeze out the Juice, and put it in a Pipkin, with 
little drawn Butter and Sugar, and grated Nutmeg. Warmn 
ii and pour it on your Veal and Bacon. ® th 
—_— Veal a Ia Daub. Ls 
© When you have interlarded a good Fillet of Veal, as the 
© Beef is done, add to the ſtewing of it a little White Wine; 
then make for it a Ragoo, and garniſh it with flic'd 


2 Lemon. | 
3 Olives of Veal. fa 
\  ; Waſh ten or twelve Scorch Collops with Batter of Egge, 
and ſeaſen them; then lay over them a little Forc'd-meat, 
roll them up, and roaſt them: Make for them a Ragoo, 
and garnifh the Diſh with flic'd Orange. e 
A admirable Way of arefſing Collops, © + 
Cut a Leg of Veal into thin Slices, and hack them with 


Wo Back of a Knife; then latd them thin with Bacon 3 ten | 
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take a few ſweet Herbs, cut fa, og een = 
and ſtrew over the Meat, flour them, and-falt:thern z* = 
take them and fry them brown in ſweet Butter, For the Ii 
Sauce, take Half a Pint of Gravy,” a Quarter of a Pint of 
Claret, one Anchovy, one Shalet; ſhred them and bon 
them together; then put in a Quarter of a Pound of fwert 
Butter, the Volks of two Eggs well besten; then pour ddt 
- Butter you fry'd them in; if any is left, and put in your 
auce, ond ſhake it together ;. diſh. them up-vety hog, with 
Lambs Stones, and Sweetbreads; fry'd brown, Garniſh your 
Diſh with Lemons, or Truffles, and Motels, *' 
VAR 7 Fcoteh Collops another Way. Beet: 
Prepare a Fillet of Veal, and cut it into thin Slices, then 
cut off the Skin and Fat, lard them with Bacon, and make 
thrge Pints of Gravy, as for 8oop; flour your Collope and 


a Pound of Butter, and put ipto a Stew-pan ; let it melt, and 
ſtrew in 2 Handful of Flour, ſhaking and ſtirring ic Ml ff 


is brown; then put in the Gravy, and one whole fm 9 


Onion, a bunch of Herbs, which muſt be ſoon taken out ; 


let it boil a little, and put in the Collops to ſtew Half e bh 14 
Quatter of an Hour, put in Balls ef Fore'd-meat ready fryd g 
beat the Volks of two Eggs, break them into fix Ounces of 


Butter, a little Vinegar; take up a little Li uor om of be 
Stew-pan and mix with it, then pour it all in and flake - 
them well together z take out the Collops, 1 0 
the Diſh, and let the Sauce thicken a little. mirs, ad pour 


it over the Meat: You may add fry'd Bacon, Maſhtooms, 5 


and Palates ; put in the Juice of a Lemon. 
e Colldps;' ©! # EE 
After you have cut your Veal into thin Slices, latd ie 
with Bacon, and ſeaſon it with Cloves, Mace, ſweet Herbs, 
and grated Bread, ſtew the Knuckle with as little Broth as 
you can, a Bunch of ſweet Herbs, a few Cloves, and-Mace, 
then take a Pint of White Wine, and ſome . Muſhrooms 3 
thicken it up with the Volk of thtee Eggs, and a Piece 


ol Batter. | 29 ) 


= 
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V mate Savoury Bun. 


with 


them on 


We take the Fleſh of Fowl, Beef fewet und Marrow; 4g 
eich the like Quantity ; ſeyen Oyſters, a little Iean Bacon,. 


{- th Greet Herbs, Pepper, &, dend 06d Me, pn 


m Be fare to let the Pot or Sauce-pan, be very clean, lay at 
de Bottom four clean wooden Skewers, waſh and clean the 


ther, and make it up into Balle. ; 

5 Yr | D make Forc d- Meat Balls. | | 
Sets Found of Veal, and the fame Weight of Beef-ſewet, 
and a Bit of Bacon, ſhred altogether, beat it in a Mortar 
very fine z then ſeaſon it with ſweet Herbs, Pepper, Salt, 
Cloves, Mace, and Nutmegs ; and when you roll it up to 


fry, add the Volks of two or three Eggs to bind it: on 
ny add Oyſters, or Marrow, at an Entertainment. 


Aﬀer having cut your Veal into fmall Pieces, ſeaſon 


them with Salt, whole Pepper, an Onion, Lemon-peel, and 
Mace, and two or three Shalots ; ſtew all in Water, or 
Fort Wine, with a little Butter when your Meat is ſtew'd 
- \ enough, put in ſome Volks of Eggs beaten, give them 2 
Malm or two, diſh them, and ſerve them up. 


To flew a Knuckle of Veal. © 


Knuckle very well, then lay it on the Pot, with two or three 
Blades of Mace, a little whole Pepper, a little Piece of 


tnx 8 Thyme, a ſmall Onion, a Cruſt of Bread, and twa_Quarte 


of Water; covet it down cloſe, make it boil, then only let 


dt fimmer for two Hours, and when it is enough take it up, 
by”: lay it in a Diſh, and ſtrain the Broth over it. c 


N dre a Flllet of Veal with Collops. png 4 
Take a ſmall Fillet of Veal, cut what Collops you want, 
chen take the Udder and fill it with Force meat, coll it 


| round,” tie it with a Packthread a-croſs, and roaſt it, la 
Four Collops in the Diſh, aud lay your Udder in the Mid- 
dle: Garniſh your Diſh with Lemon. 


9 To fry Vead. TRE 
-- Your Veal, either raw or roaſted, muſt be cut into Slices, 
four them, ſalt them, beat up an Egg, ſtrip ſome Thyme 
and put to it, ſeaſun on both Sides; make Sewet boiling 
Hot in a Frying-pan, put in your flices of Veal, turn it but 
once in the Frying-pan z when it is enough, take it up, 
clear the Fat out cf the Pap, and fry thin Slices of Bacon, 
to garniſh the Diſh, and ſerve them up with Gravy Sauce 
or Hutter. | | 11.5 25 
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* 7 fore and roaſt a Fillet of Na. 
| Mince Beef-ſewet very ſmall, an Anchovy, with fwgat 
Marjoram, Winter- ſavoury, and Thyme ; feming with 
Salt, Nutmeg, and Mace beaten ; add grated Bread, min 
all theſe together with the Volk of an Egg, make little. 
Holes in your Veal, and ſtuff it very thick with theſe In- 
gredierts, or place it behind the Udder, then Spit it and . d 
roaſt it well: Þut a Piece of Paper over the Udder to keep” ng _ 
it from burning. Make your Sauce of Butter and the Jui“? 
of Lemon; work the Sauce up very thick, diſh your Ve 
pour your Sauce over it, and garniſh with Slices of Lemon, 
To roaſt a Shoulder or Fillet of Veal with A. Herbs. y 
Waſh your Veal, pätboil it a little; then mince ſom 

Winter-ſavoury, Thyme, and Parſley very ſmall ; and 
mince ſome Sewet, and the Yolks of four hard Egge, 
mix with the reſt ; ſeaſon with Salt, Pepper, and Nut 
wark all theſe up with the Volk of a raw Egg or two, 
ſtuff your Veal with them; but ſave ſome of it; ſpit out 
Vaal, roaſt jt, put the Stuffing you ſaved in the Dripping« 
pan, or in a Diſh under your Meat, and when the Meat ig 
near roaſted enough, put to them a quarter of s Pint of” 
White Wine Vinegar, and a little Sugar; when your Meat: 
1s enough, ſerve it up with the Sauce, 2 
DD oil a Shoulder of Veal. 35:0 
Half boil it in Water and Salt, then ſlice off the moſt 
Part of it, and fave the Gravy, then take the flic'd Meat, 
and put in a Pot, with ſome of the Broth that boil'd it, 6 
little grated Bread, Oyſter-Liquor, Vinegar, Bacon ſliced 
thin, a Pound of Sauſages out of their Skins, made into 
Balls, and rolled in the Yolks of Eggs, large Mace and 
— FRY ſweet Herbs and a little Salt; then take the 
Bone of Veal, and broil it, and diſh it, add to your Liquor 
a Piece of Butter, and ſome minc'd Lemon, with the Rind 
of a Shalot or two, ſlic'd, and pour it over; they lay on it 
ſome fry'd Oyſters ; Garniſh your Diſh with Barberries 
and flic'd Lemon, and ſerve it up. | 25 
Neck of Viral in Forc'd-meat Cutlees. 
Boil the Neck of Veal in your Soop ; when it is boiPd 
take it cut, and cut all the Fleſh from off the Bones, and 
make it inte a good Forc'd-meat, then form the Fore d- 
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| 8 0 s atid 
put them in the Oven, give them a good 
put them in a Diſh with Gravy under them, 


e Toba 8 Galf's al. 
Vor Calf Head being flit and clean'd, and half boil'd, 
ind cold, cut one. Side into thin ſlices, fry it in a Pan of 
a Sauce - pan on the Stowe, with a Pint 


and as much White Wine, a few Savoury Balls 
| Pint of Oyſters, with Lamb-ſtines and Sweet-breads, 
boil'd and blanch'd, and ſlic'd, with Muſhrooms and Truf- 


Slaret, 
P 


4 ths, yy or three Anchovies, with two Shalots, and a Fag- 
Det 


ſweet Herbs, toſs'd up and ſtew'd together, ſeaſon it 


-- with Notmeg, Mace, Pepper, and Salt; then ſcotch the 


ether Side a-croſs and a-croſs ; flour, baſte, and broil its 


The Haſh being thicken'd with brown Butter, put it in the 
Diſh, lay abeut it fry'd Balls, and the Tongue flic'd and 


larded with Bacon and Lemon-peel then fry, in the Batter 
o Eggs, ſlic'd Sweetbreads, carv'd Sippets, and Oyſters z 
lay. in the Head, and place theſe about the Diſh, and gar- 
n1ſh it with flic'd Orange. pa Ct gene” 

| Do dre a Calf s Head. 


«Boil the Head till the Tongue will peel, then cut Half 


the Head into ſmall Pieces, about the bigneſs of Oyſters ; 
Iay the Brains by themſelves, then ſtew it in ſtrong Gravy, 
with -a large Ladleful of Claret, and a Handful of ſweet 


1 Herbs, a little Lemon- peel. a Piece of Onion and Nutmeg 


lie d; let all theſe ſtew till they are tender, then take the 
other. Half of the Head, ſcratch it a-croſs, ſtrew over it 
grated Bread, ſweet Herbs, with. a little Lemon-peel 3 lard 


mn with Bacon, and waſh it over with the Volks of Eggs, 


and ſtrew over it a little grated Bread ; boil it well over 
Charcoal, or Woodcoal, and when it's enough place it in 
the Middle of your Diſh ; then-cutithe-ſtew'd Meat, and 


put in a Pint of Gravy into your Stew-pan, with three An- 


Cchovier, a few Capers, a good mavy Muſhrooms, end a. 


| good Quantity of ſweet Butter, with a Quart of large Oyſters,” 
new them in their own Liquor, with a blade af Mace, a. 


5 


little 


, "= 37 | * 
little White; keep the largeſt out to fry, and ſhred a fg 
of the ſmalleſt ; then beat the Volks of Eggs and Floor, 


and dipp them in, fry them in Hog's Lard, make little 
Cakes of the Brains, and cut the Tongue out into round 
Pieces, and dip them in, and fry them ; then peur the 
ſtew'd Meat into the Diſh round the other half of the Head 
and lay the fry'd Oyſters, Brains, and Tongue, with little 
Bits of criſp'd Bacon, Force - meat Balls, or Sauſages, on the 
Top and all about the Ment: Garniſh with Horſe-Radiſh 
and Barberries; ſerve it up hot, * 7 
To ares a Calf's Head. 

Bojl them tender, flit them in the Middle, pr 
into a Stew - pan, with Butter, Parſley, Onions chopp'd ſmall, 
a little Thyme, Mace, Pepper, Vinegar; and Salt ; let 


eet in a Diſh, and pour the Sauce over them ; ſtrew 


mon and Batberries, 

To roaſt Calves Feet, 

Boil your Calf's Feet very tender, blanch them, ſet them 
by till they are cold, then lard them thick with ſmall 
Lardoons of Bacon, then put them on a ſmall Spit, and 
roaſt them; then make a Sauce of Butter, Vinegar, and 
ſome Cinnamon beaten up thick, pour it on your Feet, and 
ſerve them. | 


with ſlices of 


To fry Veal Sweetbreads. 


Having larded them with ſmall Lardoons, run a Skewee 


thro them, faſten them to the Spit, and roaſt them *ill 


they are very brown; then lay them in a Difh, in which 


you have put ſome Eſſence of Ham, or good Gravy; fo 
erve them. . 


Orherways of dreſſing Veal Sꝛueetbreads. 


You may either lard them with thin Slips of Bacon, and 


roaſt them, and order them with a good Ragoo or Sauce 
our'd upon them, or you may marinate them; cat them 
into Slices, flour them, fry them, and ferve them up with 
fry'd Parſley and Lemon-juice. 
To dreſs a Calf 's Liver, a la Braife. 
Lard the Liver with Lardoons high ſeaſon'd : Lay thin 
Dices of Bacon over the ; 8 of a Stew-pan, and — 


* 


— — 


put them 
all theſe ſtew together till they are enough ; then lay your 
foe 


aw Parſley _ hard Eggs chopp'd together over them, 


Lt 
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ſtick to the Pan, 


3 Wy (Fo 
| © _ Beef, ſeaſon them with Salt, Pepper, and Spice : Add an 
Onion flic'd, a whole Leek, Parſnips, Carrots, ſome ſhred 
Parſley, and ſweet Herbs. Put in your Liver, and lay the 
- ſame Seaſoning and Roots over it, that you did under it, 
alſo ſlices of Beef and Bacon; cover the Pan, and put Fire, 
both over and under it, Then make a R 
Artichoak-bottoms, and Aſparagus- tops, Cox-combs, ard 
_Veal-ſweetbreads ; toſs theſe up in a Sauce-pan with melted 
Bacon, take off the Fat, and thicken it with a Cullis of 
Veal and Ham: When the Liver has ſtew'd enongh, diſh 
it, pour the Ragoo upon it, and ſerve it hot for a firſt Courſe, 

| You may alſo ſerve it with Slices of Ham, prepared as 
follows: Lay Slices of Ham in the bottom of a Stew - pan, 
.Coyer it, and ſet it over a Stove to ſweat, when it begins to 
ut in ſome Gravy, and when it has fim- 


agoo of Muſhrooms 


- mer'd a little, thicken it with a Coll is of Patridges, or 

ſome other Cullis. Lay your Liver into your Saingaraz, 

pour it on your Liver, and ſerve it hot; | | 
44738, To roalt a Calf's Liver. 

Lard your Liver well with large Slices of Bacon, faſten 

it on the Spit, roaſt it at a gentle Fire, and ſerve it up 


with good 
Take a Leg of Pork, and let it be cut like a Ham, then 


Veal Gravy, or a Pvivrade, 


To do a Leg of Pork Ham Faſhion. | 


take a Quart of ordinacy Salt, and a Quart of Bay Salt, and 
heat it very hot, then mix it with a Pound of coarſe Sugar, 
and an Ounce of Salt-petre beaten fine, and rub the Ham 
well with it, and cover it all over with what is left, for it 
muſt all go on, ſo let it lie three Days, then turn it every 
Day for a Fortnight ; then take it out, and ſmoak it as you 
do Bacan or Tongues : The Salt muſt be, put on as hot as 


Fou can, 


Bone your Pork, and cut them into Pi 


To pickle Pork. 


eces, of a Size to 


lie handſomely in the Tub or Pan you intend to Pickle it 
in, then tub every Piece with Salt-petre, and take common 
Salt, and Bay-wſalt, of the laſt half the 
other, and rub the Pieces well again with thefe, put Salt at 


the bottom of the Veſſel, and lay in the Pieces one upon 
-another, as cloſe as you can, cover every Piece with — 
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and fill the holl ow 3 Sides with Salt likewiſe 3 
and as the Salt melts cn the Top, ſtrew on more, thus 
ordered, it will keep a great while. | 
To make Beef Hams, RS. 
Take a ſmall Leg of Beef, cut Ham Faſhion, an Ounce 
of Bay-ſalt, the like Quantity of Salt petre, one Pound of 
common Salt, and 4 Pound of coarſe Sugar, (vh iich 2 a 
will ſerve for near Twenty Pounds of Beef) the Meat mu 
be well rubb'd with the above Iagredien's, and turn'd every 
Day, when it has laid a Month, at leaſt, take it out, roll 
it in Bran, and hang it in Wood Smoak for a Month, but 
not too near the Fire 3 when you have done thus, it may be, 
removed into a Place for Uſe, but don't let it hang too hot, 
| To make Veal Hams. 

Get a Leg of Veal cut like a Ham then take a Pint of 
Bay-ſalr, two Ounces of Salt-petre, and one Pound of com- 
mon Salt, mix them together, with one Ounce of Juniper- 
berries, beat, rub the Ham well with theſe Ingredients, and 
lay it in any thing of a fit Size, with the Skin downwards, 
it muſt be rubb'd every Day with the Pickle, for at leaſt 
ſixteen Days; afterwards, hang it in Wood-Smoak for as 
many Days. Theſe Hams are ſometimes boil'd, and ſome- 

times roaſted, either Way hey are very good : The Pickle © 
that is left will do for boy; or five Tongues, 
: To make Mutton Hams, 

Get a large fleſhy Leg of Mutton, cut like a Ham, take 
dne Ounce of Salt-petre, a Pound of Coarſe Sugar, the like 
Quantity of common Salt, mix them, and rub your Ham 
therewith ; lay it (in any thing you have large enough to 
hold it) with the Sk in-ſide down-wards and mind to rub it 
every Day, for ſixteen Days ; then roll it in Bran, and 
hang it in Wood-Smoak for a Fortnight 3 it may then be 
hung by for Uſe ; it eats belt broil'd in Raſhers, 

You may omit the Salt-petre in doing Hams of all kinds, 
as it is well known it makes them hard ; the red Colour it 
procures, may be had by uſing a ſmall Quantity of Cf 
neal to Tincture the Pickle withal; nor is the Cochingaſ& 2 
amiſs, notwithſtanding the Salt-petre may be uſed. . 
4 To roaſt Pork without the Skin. 2 

Take any Joint of Pork, not ſalted, and lay it down » 
the 
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| the Fire till the Skin £ be taken off; then take it up, 
| and take off the Skin, then ſalt it and roaſt it, make Sauce 
_ for it of red Wine, Crumbs of Bread flic'd thin, and a 
| | little Water; boil all theſe together, put to it ſome Salt, 
Fiege of Butter, and the Juice of a Lemon, or Vinegar ; 
| when your Pork is roaſted enough, flour it, lay it in a Diſh, 
and pour your Sauce over it. x 

hy To roaſt a Breaſt of Pork, 

Take a Fore-quarter of Pork, cut of the Knuckle, leave 
as much Skin on the Breaſt as you can; divide the Neck 
from the Breaſt, leaving, the Breaſt as large as you can; 
take the Bones out of the Breaſt, and rub it well over with 
Salt; then having ſhred Sage and Thyme ſmall, and beaten 

a Nutmeg, Cloves, and Mace ſmall, mix the Spice and 
Herbs together, and ſtrew them thick all over the Meat, 
and rub it well in; then roll it up tight with the Fleſh in- 
Ward, tis it faſt together, fpit it length-uays, and roaſt it. 


To broil Pork Steaks. 


Fat; then cut off the Steaks very thin, and beat them with 
your Cleaver, as broad and as thin as you can; ſeaſon them 
with Salt and Sage ſhred fine; theg lay them on your 
Gridiron, and ſeaſon the other Wes let your Sauce be 
drawn Butter, Vinegar, and Muſtard” 
_ diſh them up, and put the Sauce over them, 
D To dreſs a Loin of Pork with Onions, | 
Take a Fore-loin of Pork, and roaſt it, as at another 
Time, peel a Quarter of a Peck of Onions, and lice the 
then lay them in the Dripping-pan, which muſt be very 
Elean, under the Pork, let the Fat drop on them; when 
the Pork is nigh enough, put the Onions into a Sauce-pa 
et them fimmer over the Fire a Quarter of an Hour, ſhak- 
Ing them well, then pour out all the Fat as well as you can, 
ſhake in a very little Flour, a Spoonful of Vinegar, og 
three Tez-ſpoonſuls of Muſtard, ſhake all well together, an 
ſtir in the Muſtard, ſet it over the Fire four or five Minutes 
lay the Pork in 2 Diſh, and the Onions in a Bafſon, 
. Huag's Head Cheeſe Faſhion. 
Bone it and lay it to cleanſe twenty-four Hours in Water 
- and Salt, and ſcrape it well, and white, lay — BY 
! : Wh L n 


Take a Loin of Pork, cut of the Skin, and ſome of the 


when they are ready 


| * 
| Tnfide, to the thickneſs of a ZW. Piece, . and boil it very 
tender, then lay it in a Cheeſe-preſs, cover it with a Cloth, 
and when cold it will be like a Cheeſe, You may fauce it. 
Chine or Teg of Pork roaſted and ſtuffed. _ _ >. 
Take a Leg, or Chine, and make a Stuffing with Sage, 
Parſley, Thyme, and the fat Leaf of the Pork, Eggs, and 
, Crumbs of Bread; ſeaſon with Pepper, Salt, Nutmeg, and 
Shalot, and ſtuſt it thick, then roaſt it gentle, and When #' 
quarter roaſted, out the Skin in Slips ; make your, Sauce 
with Lemon-peel, Apples, Sugar, Butter, and Muſtard. 
To dreſs a Leg of a Wild-Boar. 
Your Leg being larded with thick Bacon, and ſeaſon'd 
with Salt, Pepper, ſweet Herbs, fine Spices, Parſley, and' 
Chibbol, cut ſmall, let it be pickled with Vinegar, Juniper- 
berries, Salt, Tepper, Onions, ſome Sprigs of Parſley, ſweet 
Bafil, Thyme, and Bay-leaves ; and being pickled enough, 
put 1t on the Spit, baſting it with your pickled Liquor _ 
when it is enough roaſted, diſh it up, and, putting a Pepper 
and Vinegar Sauce over it, ſerve it up for the firſt Coutſe, 
AFott-quarter, ora Shoulder, may be dreſs'd the ſame Way. 
AB -, A Pig roaſted. | 
Fg put in the Belly a Piece of Bread, ſome Sage and Parſley 
chopp'd ſmall, and ſome Salt; ſew up the Belly, and ſpit 
it, and roaſt it; when warm thorough, rub it all over with 
'a Feather dipt in Gil, to prevent, its bliſtering, or a Prece 
of Butter on Paper; when enough, cut off the Ears and 
the Under-jaws, and lay round your Diſh, and make a Sauce 
with the Brains, thick Butter, Gravy, and Vinegar, and lay | 
under: Make Currant-Sauce in a Cup. Lg 
A Pig Lamb Faſhion. Sr 
* Skin it, and leave the Skin whole with the Head on, then 
chine it down as Mutton, and latd it with Lemon-peel and 
Thyme, and roaſt them in Quarters as Lamb; the other Part 
fill full with a good Country thick Plumb-pudding 3 ſew up 
the Belly, and bake it; the Pig will look as if toaſted. 
To roalt the Hind Quarter of a Pig Lamb- Fafown. * 
At the Time of the Year when Houfe-lamb is very deat, 
take the Hind-quarter of a large Pig; take off the Skin, 
and roaſt it, and it will eat like Lamb with Mint-Sauce | 
or with a Sallad, or Seville Orange. Half an Hour 1 
Jour i, Es a 


| 


62) 
A Pig Roliard, © | 


” © You muſt bone It, leaving the Head whole, and waſh it 


oyer with Eggs; ſeaſon it with Pepper, Salt, and Nutmeg, 
and lay over ſome Force-meat, then roll it up, and either 
roalt it, or bake or ſtove it: You may cut it in fix Pieces, 
© and ſend the Head in the Middle; make Sauce with the 
Brains and Sage, Butter, Gravy, and Vinegar ; ſo ſerve 


away hot, 
| | A Pig in Jelly. 
Out it in Quarters, and lay it in a Stew-pan : To one 
Calf's Foot, and the Pig's Feet, put in a Pint of Rhenifþ 
Wine, the Juice of four Lemons, and one Quart of Water ; 
ſeaſon with Nutmeg and Salt; ſtove gentle two Hours, let 
it ſtand till cold, and ſend it up in its Jelly. 
To dreſs à Pig the French Way. 


4 _ Spit your Pig, lay it down to the Fire, and let it roaſt ll 


It is thoroughly warm, then cut it off the Spit, and divide 
it into about twenty Pieces, ſet them to ſtew in white Wine 
and ſtrong Broth, ſeaſon'd with grated Nutmeg, Pepper, 
two Onions cut ſmall, ſome ſtripp'd Thyme, Gravy, Butter, 
Vinegar, and two or three Anchovies ; when it is enough, 
diſh it in the Liquor it was ſtew'd in, with ſliced Orange 

and Lemon upon it. KW 

To roaft a Pig wwith the Hair on. 

Draw your Pig very clean at the Vent, taking out the 
Guts, Liver, and Lights; cut off the Feet and truſs it; 
prick up he Belly, ſpit it, lay it down to the Fire, take 
care not to ſcorch it: When the Skin begins to riſe up in 
Bliſters, pull off the Skin and Hair ; When you have 
Clear'd the Pig of both, ſcorch it down to the Bones, baſte 
it with Butter and Cream, being warm; then take Salt, 
Sugar, and prated Bread, mingled together, and drudge the 
Pig with it, till it is cover'd half an Inch or an Inch thick: 
When it is roaſted enough, ſerve it up Whole, with Sauce 
made of white Wine Vinegar, whole Cloves, whole Cin- 
namon, and Sugar, boiled to a Syrup. | 
p To roaſt a 7 with the Shin . 
Let your Pig be newly killed, draw it, and flea it, and 
wipe it very dry with a Cloth; then lay it by, and make 
a hard Meat with Cream, the Volks of Eggs, graced 

ar read, 
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Bread, Salt, Beef-ſewet, Cloves, beaten Mace, and Thymg 
ſhred ; make of theſe a pretty (tiff Padding, ſtuff the Belly 
of the Pig with it, ſew it up ; then ſpit your Pig, ſtick it 
full with ſprigs of Thyme; lay it down to the Fire, ſet 
under it a Diſh with Claret, Salt, Vinegar, a Nutmeg 
grated, and Thyme : As the Pig roaſts, baſte it with theſe, 
and when it is enough, ſroth it up with Butter; then take 
the Sauce into which' it dropp'd, and * to it a Piece of 
Butter, and ſome Lemon minc'd ; and having beat it up 
thick, and diſh your Pig with it. Wy 

To boil a Pig. | 

Take a young ſucking Pig, and lay him round with his 
Tail in his Moath, and put him into a Pot of Water, throw 
in a good Handful of Salt; put in a bunch of ſweet Mar- 
joram, Winter-ſayoury, Thyme, and Roſemary ; when the 
Pig is half boiled, take it up, and flea off bis Skin, and 
cut him into Quarters, and lay him in a Stew-pan with 
Currants and Mace: When he is ſtew'd enough take him 
up, lay Sippets in the Diſh, the Pig on them, and pour 
the aforeſaid Ingredients over him. 4 
| | Another Way. * 
Cut your Pig into Quarters, and boil them in good Broth, 
ſeaſon'd with an Onion ſtuck with Cloves, a bundle of Pot- 
herbs, Salt, Pepper, and Nutmeg, when they are near boil'd 

ut in a Pint of White Wine; let your Sauce be Oyſters, 

ome ſlices of Lemon, and Capers ; garniſh your Diſh with 
the Brains af your Pig fry'd, and ſome fry'd Parſley, laying 
a little Heap of Brains, and another of Parſley, 

| To make a Pig taſte like a Wild Boar. © 

Take a living Pig, and let him ſwallow the following 


Drink, vis. boil in a Stew-pan a little Water and Vinegar, 


with ſome Roſemary, Thyme, ſweet Bafil, Penny-royal, 
Bay-leaves, Sage, and Marjoram : This being boil'd, and 
then cold, make the Pig ſwallow it, and whip him to 
Death ; let him lay to cool about two Hours, and, when 
cold, gut him, and put a Bunch of the ſame ſweet Herbs, 
uſed in the Draught into his Belly, then skin all the Pj 


but the Head, which mult be ſing'd, cut the Ears cloſe off, 


— 
& 


truſs it, and lard it with middling Bacon, put it on the 


Spit, and, when roaſted, ſerve it up hot with Pepper and 
Vinegar Sauce over it. Different 
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Daffertnt ſorts of Sauce for a Pig. 


Bread, but then you ſhould have a little dry*d Sage rubb'd, 
and mix'd with the Gravy and Butter, Some love Bread- 
ſauce in a Baſon, made thus: Take a Pint of Water, put 
ina good Piece of Crumb of Bread, a blade of Mace, and 
alittle whole Pepper ; boil it for about five or fix Minutes, 


and then pour the Water * N out the Spice, and beat 
1 


dp the Bread with a go 
| pats but that you muſt do juſt as you like it. Others take 


| ece of Putter, Some love a 
"few Currants boil'd in it, a Glaſs of Wine, and a little Su- 


Half a Pint of good Beef-gravy, and the Gravy which 
comes out of the Pig, with a Piece of Butter roll'd in Flour, 


two Spoonfuls of Catchup, and boil all together; then take 


the Brains of the Pig and bruiſe them fine, with two Eggs 


8 boiled hard and chopp'd ; put all theſe together, with Sage 
in the Pig, and pout into your Diſh. It is very good Sauce. 


When you have not Gravy enough comes out of your Pig 


with the Butter for Sauce, take about Half a Pint of Veal- 


gravy, and add to it: Or ſtew the Petty-toes, and take as 
much of that Liquor as will do for Sauce mix'd with the other, 
OE Do make Royal Sauſages. 

Set ſome Fleſh of Patridges, Quails, Snipes, and Pigeons, 


” Fore of a Chicken, with Fat of Ham; all muſt be raw, 


und mix theſe with Cives, Parſley, Muſhrooms, and Truf- 


* _ "es, five Eggs, the Whites of but two, and two Spoonſuls 


.of Cream; ſeaſon all this with Pepper, Salt, Mace, Nut- 
weg, and Cinnamon, and a little Onion, and roll it up in 
large Rolls ; and cut Slices of Veal, and roll round each 
uſage, being about fix Inches in length, and three in 
hickneſs, ſtew them in your Pan upon Slices of Bacon, 


"and cover them with thin Slices of Beef over a clear Fire, 


Dot tuo fierce and cover your Pan very cloſe ; they will take 


up ſome. Time in doing; and when done, ſet them by ta be 


cold, and take them from the Fat, and the Veal, and cut 
them in what Size you will, and ſerve them. Garniſh with 


Lemon-peel, | 
| "a Oyſter Sauſages. 


Take a Pound of the Lean of a Leg of Mutton, and two 
Pounds of Bel · ſexyet ſhred very fine, take a Pint and a oy 


* 


Fdome don love any Sage in the Pig, only a Cruſt of 
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t | 
of Oyf ers, ſhred them likewfe then take a Handful of. 
Sage chopp'd very ſmall, mix thefe with the Liquor of the 
Oyſters, ſeaſon with Pepper, Salt, Cloves, and Mace, break 
three Eggs amongſt it, and work them all up togethgr, 
make them up as you uſe them, and fry them in Butter, 
'  . Oxford Sauſages. | | 
Chop the Lean of a Leg of Pork or Veal, fmall with 
four Pounds of Butter or Beef-ſewet ; then ſeaſun the Meat 
with Salt, three Quarters of an Ounce of Pepper, Half the 
_ of Cloves and Mace, and a good Handful of $a e, 
chopp'a ſmall; Mingle all theſe well together; then ta y 
the Volks of ten Eggs, and the Whites but of Seven, an 
temper them well with the Meat; and as you uſe them rol 
them out, with Fl ur, if you pleaſe 5 make Batter boiling 
hot in a Frying- pan, and fry them brown; then cut them 
with Muſtard, , 
: To make common Sauſages. 
Take three Pounds of nice Pork, Fat and Lean tcgether, 
without Skin or Griſtles ; chop it as fine as poſſible, ſeaſan-. 
it with a Tea-ſpoonſul of beaten Pepper, and two of Salt, 
ſome Sage ſhred fine, ; about three Tea-ſpocnſuls ; mix it 
well together z have the Guts very nicely clean'd, and fill 
them, or put them down in a Pot, fo roll them of what Sizg 
you pleaſe, and fry them. Beef makes very good Sauſages. 
| | To make fine Sauſages. 
Take fix Pounds of good Po:k, free from Skin, and 
Griſtles and Fat, cut it very ſmall, and beat it in a Motta 
till it is very fine; ſhred fix Pounds of Beef · ſewet very fine, 
free from all Skin; ſhred it as fine as paſſible; take 6 
good deal af Sage, waſh it very clean, and pick off the 
aves, and ſhred it very fine, ſpread your Meat on a clean 
„Deeſſer, or Table, and ſhake the = all over, about'threg _ 
. "large Spoonſuls, ſhred the thin Rind of a middling Lemon 
very fine, and throw over, with as many ſweet Herbs, 


e 


when 
ſhred fine, as will fill a large Spoon; grate two large Net- 
megs over, throw over two Tea-ſpoonluls of Pepper, a Jargg 
Tea-ſpoonful of Salt, then throw over the Sewet, and mix 
all well together, put it down cluſs-in a Pot; when yoy 
pfe them, roll them up with as much Egg as will make 
them roll ſqacoth ; Make 1 Size of a Sanſagg, 9 ey 


* N » * 
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| fry them in Butter, or good Dripping, Be ſure it be hot 
4 before yon put them in, and keep rolling them about. 
When they are thorough hot, and of a fine light brown, 


. | they are enough, You may chop this Meat very fine, if 


on don't like it beat. Veal eats well done thus, or Veal 
and Fork together, you may clean ſome Guts and fill them, 
2 fro auſages. ES. 
Take Half a Pound Sauſages, and fix Apples; ſlice 
four about as thick as a.Crown, cut the other two in Quar- 
ters, fry them with the Sauſages of a fine light Brown, lay 
the Sauſages in the middle of the Diſh, and the Apples 
round, Garniſh with the quarter*d Apples. 

-Stew'd Cabbages and Sauſages fry'd is a good Diſh, then 
heat cold Peas-pudding in the Pan, lay it in a Diſh, ard 
the Sauſages round, heap the Pudding in the Middle 
and lay the Sauſages all round thick, up Edge ways, an 
one in the Middle at Length. 

1 To make Bolognia Sauſages. | 

Take a Pound of Bacon, Fat and Lean together, a Pound 
of Beef, a Pound of Veal, a Pound of Pork, and one Pound 
of Beel- ſewet, cut them ſmall, and chop them fine; take a 


; mall Handful of Sage, pick off the Leaves, chop it fine, 


with a few Sweet-Herbs z ſeaſon pretty high with Pepper 
and Salt: You muſt have a large Gut, and fill it; then 
ſet on a Sauce-pan of Water, and when it boils, put it in, 

prick the Gut for fear of burſting z boil it ſoſtly on Hcur, 
then lay it on clean Straw to dry, They will be good a 


Year. | 
| To roaſt a Haunch of Veniſon. 

Make vp a ſubſtantial Fire before you lay it down, then 
>  baſte it and flour it, and with very fine Sens faſten. # 
Piece of Veal Caul over the fat Part; if that cannot be had 
the White of an Egg. or Paper well butter'd, will ſerve, 
A Heunch of twelve P.unds Weight will take up three 
full Hours to be well roaſted, Your Sauce muſt be Gravy, 
with a.great deal of Claret in it. The faſhicoable [weet . 
Sauce is Jelly of Qurrants made hot; what was formerly 
uſed with Pap- Sauce, made of white Bread boil'd in Clafet, 
with a large Stick of Cinnamon, and when þoiJ'd ull ſmcoth , 
taks out the Cinnamon, 9 | wy 


* 
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D roa a Shoulder, or other point of Fraps. SE 
Lard it with large Lardoons of Bacon, feafoo'd. with 
Salt, Pepper, Nutmeg, and Cloves beaten ; then lay it for 
three or four Hours in a Marinade of White Wine, Sal, 
Ver juice, three or four Bay-leaves, Slices f Lemen, and a 
Faggot of ſweet Herbs; then ſpit it, roaſt it at a gentle 
Fire, baſte it with its own Pickle; put fame good Cullts 
into the Dripping to bind it, and add white Pepper, Ver- 
Jaice, or Juice ef Lemon, Vinegar, and Capers z juſt befors 
ycu ſerve it, lay your Veniſon into this Sauce, and ferve it; 
To keep Veniſon all the Tar. 

A Haunch of Veniſon being parboil'd, ſe:fun it with 
two Nutmegs, a Spoonful of Pepper. and a good Quantit! 
of Salt, mingle them all together, then put two Sp "aifale 
of White W ine Vinegar, and having made the Veniſon full 
of Holes, as you do when it is larded, put in at the Holes 
the Spice and Vinegar, and ſeaſon it therewith ; then put 
the Veniſon in a Pot, with the fat Side downwards, cover it 
with two Pounds of Batter, then eloſe up the Pot with coarſe 
Paſte, and bake it; when you take it out of the Oven take 
away the Paſte, and lay a round Trencher, with a Weight- 
on the Top of it, to keep it down, till it be cold, then take 
off the Trencher, and lay the Butter flat upon the Veniſon, , 
then cover it cloſe with ſtrong white Paper ; if your Put be 
narrow at the Bottom it is better, ſor it mult be turn'd upon 
a Plate, and ſtuck with Bay leaves, when you pleaſe to eat it, 

Another Tay to dreſs Veniſon. 

It muſt be blanch'd on a Gridiron, then larded and mari- 
nated according to the Seaſon ; ſpit it with Slices of Bacon 
and Pepper round, beſprivkle it with your Marinade: 
When roalted enough, it mult be ſerv'd up hot either with 
a Pepper Sauce or Sweet Sauce. 2 

D make artificial Veriſon for Pay. 

Get a Sirloin of Beef, or a Loin of Mutton, bone it, beat 
it with a Rolling-pin, and ſeaſn it with Pepper and Salt; 
then lay it twenty-four Hours in Sheep's Blood, then dry it 
with a Cloth, and ſeaſon it a little more, and it is fit to fill 


Your Palty, | 
"EF Boiled Veniſon, 5 
Having a Haunch of Veniſon, ſalt it well, and let it te- 


3 4.0108 3. | 
ain s Wee; then bh it, and ſerve it with Caulifl wers, 
Cabbages, ſome Turnips cut in Dice, and boil'd in a Net, 


| fd tofs d wp with Buttet and Cream ; or elſe have ſome of 


the yellow French Turnips cut in Dice, and boil'd like the 
forimier ; of you may add ſome red Beet roots cut in Dice, 
And butter'd in the ſame Manner. Place theſe regularly, 
aid they well afford a pleaſant Variety both to the Eye and 


to the Taſte, 22 
2 "98: J broil fr ap 
Ciit Half a Haunch of fat Veniſon, into Slices, about Half 

8 Iach thick, ſalt them, and broil them over a brisk Fire; 
when they are pretty well ſoak'd, bread them, and ſerve 
them up in Gravy, You may broil a Chine raw the ſame 
Way, of a whole Haunch or Side; or you may firſt boil it 
In Water and Salt, then broil it, and drudge it with Bread, 
\ Aid ſerve it up with Gravy, Vinegar, and Pepper. 
3 Do fte Veniſen. | 
When ycur Veniſon is cut into Slices, put it into a Stew- 

Pan, with a little Claret, a Sprig or two of Roſemary, Half 
Dozen Cloves, a little Vinegar, Sugar, and grated Bread: 
when theſe have ſtew'd ſome time, grate in ſore Nutmeg, 


and ſerve it up. 
5 Veniſon in Blood. 
- Yout Sboulder, Neck, or Breaſt, muſt be boned, and laid 
in Blood, ſeaſon'd with Wintet-ſavoury, ſweet Marjotam, 
nd Thy me, having a little Sewet in it chopp'd ſmall, and 
5 14 on the Fire to be thick, ; then roll up your Neck or 

Breaſt with ſotne of the ſet Blood, and ſweet Herbs, and 
 'Foaſt, or ſtove it gently in good Broth and Gravy, with 

Shalots, and Claret, and ſo ſerve away hot, 

p dreſs Veniſon a la Royale in Blood, 
- Spit you Veniſon, lay it down to the Fire till it is Half 
Foilted z then take it up, and ſtew it, and make for it a 
Riagoy of Cucurabers, Sweet-breads, and Aſparagus, Gar 
hiſh with Petits and criſp Parfley, and ſerve it up. 

| 7 dreſs Five, vr 

Having made a Sauce with beaten Butter, Gravy, Pepper, 
Muſtard, and Vinegar, tub the Diſh with a Cove of Gat« 
liek 4 and after your Tripe is e put it in, and run the 
Hause over it, with a little btuis d Garlick amoßgſt ir, and 
ink le 4 little Venigar on the Tipe, — 


Tt s | 
Cat your Tripe into two ſquare Pieces, ſomewhat long, 
having a Force- meat, made of Crumbs of Bread, Pepper 
Salt, Wratee, ſweet Herbs, and the Volks of Eggs, f read 
it upon one Piece of your Tripe, on the fat Side, and lay 
the other Piece upon that, the fat Side upon the Force-meat, 
then roll them up both together tight, and tying your Roll 
on the Spit, flour it, ond baſte it with Butter, and the Li- 
quor that drops from it, Serve it with melted Butter, and 
garniſh with flic'd Orange and Raſpings,. 
Double Ni pes the Poliſh Way. BNP 
Take ſome Tripes, let them be well boil'd, and very 
white and clean, put in a Stew-pan a Lump of good Butter, 
reen Onions, and Parſley cut ſmall, Pepper, Salt, ſweet 
erbs, and fine 8 ice, put in your Tripes in Pieces, the 
bigneſs of a Hand, put them over a Stove, and let them 
ſtew ſiftly to have a Taſte ; then ſtrew them with Crumbs 
of Bread, broil them on both Sides, let them have a good 
Colour, diſh them up, put brown melted Butter over then, 
with Lemon-Jjuice, and ſerve it up hot. 
| To fry Tipe. 
After having cut your Tri pe into ſmall Pieces, three ot 
four Fingers long, Up them in the Volk of an Egg, with 
ſome fine Crumbs of Bread ; ſry them of a browni Colour, 
when done, lay them ina Diſh to drain; have ready another 
Diſh to ſend them to Table, and ſerve them with Butter 4 
lone in one Baſon, and Butter with Muſtard in another, 
. To boil Tripe. | * 
Cut your Tripe as beſore; ſet on ſome Water in a Stews 
pan, and put to it two or three Onions cut ſmall, and ſome 
alt, put in the Tripe ſoon after it boils, and let it boil near 
a Quarter of an Hour. It is generally ſent to Table with 
the Liquor in the Diſh, together with the Onions ; ſame 
threw a bunch of ſweet Herbs into the Water, and a Piece 
of Lemon-peel. Send it to Table with Butter, Sc. as with 
the fry'd Tripe. | | . 
IG To make Cox combs of Tripts, © 
Take lean Trips, and pare away the fleſhy Part, leaving 
only the boney Part about the Thickneſs of a Cock's-cottib, 
then with a Hgglag ice eut Pieces out of It in the Shape 
bl Cox-coinbs, SAU 
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o, two Spoon 


. 
Savces' fir Butchers Meat. 
Sauce for boiled Mutton, 


* 


Take two N of the Liquor of the Mutton is boil] 
us 


In, of Vinegar, two or three Shalots cut fige. 
with a little Salt, put it into a Sauce-pan, with a Fiece of 
Batter as big as a Walnut roll'd in Flour, tir it together, 
and give it a Boil, then ſerve it with your Mutton. 
Sauce for boild Beef after the Ruſſian Manner. 


Scrape a good Quantity of Horſe-Radiſh groſly, tie it in 


2 Cloth, and boil it with your Beef, or by itſelf in Butter: 


When enough, ſerve it in the Butter it was boil'd in, or 
Vinegar, along with the Beef. | 
Dick Sauce, with Pepper 
Pat into a Stew-pan, Slices of Onion, Thyme, ſweet 
Bafil, a Bay-leaf, two or three Cloves of Garlick, a Ladle- 
ful of Gravy, and as much Cullis, ſome Slices of Lemon, 


with a Glaſs of Vinegar ; put it over a Stove, let it be of 


| Lug Taſte, and take off the Fat; ſtrain it eff, and ſerve 


up in a Saucer with roaſted Meat; the ſime Sauce may 
be uſed with all Sorts of Meat that requires a thick Pepper 
Sauce; and may be alſo made without Cullis. 
Another Sauce with Pepper. 


. Put Vinegar in a Stew-pan, with a little Veal Gravy, 
green Onions whole, an Oaion cut in ſlices, with a flice of 


Lemon, ſeaſon'd with Pepper and Salt, after a boil or two, 


taſte it, ſtrain it off, pour it into a Saucer, and ſerve it 
up hot. . | 


* Caper Sauce. 

Pat in a Stew-pan ſome Cullis of Ham, with Capers, to 
which give three or four Chops with a Knife, ſeaſon it with 
Pepper and Salt, let it be reliſhing, and ſerve it up. 

28. Sauce with Truffles. 

Take Truffles, pare, waſh them in Water, and cut them 
very ſmall, this done, put them in a Stew-pan, with a thin 
Cullis of Veal and Ham, ſeaſon it with Salt and Pepper, let 
it ſtew ſoftly, let it be of a good Taſte, and ſerve it up hot. 

, Onion Sauce. . 


Take 4 Stew-par, put into it ſome Veal Gravy, with a 
Souple of Oaions eut It in flices 3 ſeaſon it with Pepper, | 
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— ID 1 
and Salt, let it ſtew ſo ly, then train it off; ppt jt in “ 
Saucer, and ſerve it up hot. | 3 
You muſt put into your Stew-pan green Onions, parell. 
and cut ſmall, with a little melted Bacon, ſeaſoned with a a 
little Pepper and Salt; moviſten it with Gravy, and let it 
ſtew a Moment z thicken yeur Sauce with Cullis of Veal 
and Ham; let your Sauce be of a ſharp Taſte and good 
Reliſh, and ſerve it vp hot. | 
Sauce with freſh Muſprooms, | 
Take Muſhrooms, pare and mince them, with a little 
green Onion and Parſley, put in a Stew-pan a little melted 
Bacon, and having given it four or five Tofles, moiſten it 
with Gravy ; let it ſtew foftly over a flow Fire, skim the 
Fat well off, and thicken your Sauce with Cullis of Veal 
and Ham; let it be reliſhing, and ſerve up hot, 
Sauce for a Shoulder of Mutton. | 
When the Meat is three Parts roaſted, put a Plate under. 
it with a little Spring Water, and two or three Spoonfuls of: 
Claret, ſome Onion flic'd, or Shalot, a little grated Nut- 
meg, one Anchovy waſh'd and mine'd, and a little Bit of 
of Butterz let your Meat drop into it, and when you take 
it up, run the Sauce through a Sieve, and put it under 
the Mutton; then cut the Infide of the Shoulder a-crols- 
- ſeveral Ways, and ſtrew on ſome fry'd Crumbs of Bread, - 
an pour a little Elder, or other Vinegar, into your 
vauce, ; oP 


| Sauce for Steaks. EIS 
Take a Glaſs of Ale, two Anchovies, a little Thyme, 
Savoury, Patſley, an Onion, ſome Nutmeg, ſhred all theſs 
together, adding a little Lemon-peel, when your Steaks arg 
ready, pour the Liquor from them, then put your Ale and 
the other Things ivio the Pan, with a Piece of Butter tell d 
in Flour, and when hot, train them thro' a Sieve ow er 


yaur' Steaks, | 
Stuffing for a Calf, Hart. ny 
Cut off the deaf Ears, and all the ſtrings, then take 8 
Jittle fat Bacon, the Fat of three Oyſters, Parſley, Thy | 
and Winter-favuty, a little Onion, and Lemon“ peel, Salt, 
Popper, Nutmeg, and grated Bread, mix all cheſe with 
-— gt Butter 


A 


—— 


3 72 
Butter, and wet thera with an Egg or two. The fame ſtuf · 
fing does for Hare or Vesl. For Hare you muſt add the 
Liver, two Anchovies, and a ſmall Golden Pippin if you 


like it, * | 

981 Stuffing for Veal. 
A little Beef-ſewet, a little Fat Bacon, the Volk of an 

hard Egg, a little lean Veal or Mutton ſcraped, ſome Raſ- 
ings of Bread, a little Thyme, Parſley, and green Onions, 

epper, Salt, and Nutmeg, a little bit of ſweet Bafil, and a 
- little Cream. | Wa © 
Datch Sauce for Meas or Fip,.  _.; 
Melt your Butter with Water and Vinegar, and thicken 

ie with the Volks of a Couple of Eggs; put to it the Juice 
- of Lemon, and run it through a Sieve. 25 
dW fluff a Sirloin or Rump of Beef. 

Take Thyme, Winter-ſayoury, Parſley, and Penny-royal, 
two Anchovies, and a little Veal, and ſome grated Bread, 
und Half a' Pound of Beef-ſewet, with ſome Pepper, Salt, 
und HalfaN prated, a little Lemon-peel finely ſhred, 
mines theſe very ſmall, and roll it yp in the Volks of two 

Egge and with this ſtuff your Beef, which muſt firſt be 
half roaſted ; then put it tothe Fire again, and put a clean 
Diſk in the Dripping-pan, and baſte it with half a Pint of 
Claret, and as much Gravy, then take up the Diſh, and 
bs ſure to skim of all the Fat, then put into this Liquor 
ſame of the aforeſaid Herbs, with two Anchovjes waſh'd 
and minc'd, and a Quarter of a Pound of Butter, the Juice of 
Half Lemon, ſome prated Nutmeg, and let it have one 
Beil up, upon a Chafing-diſh, keeping it ſtirring ; then 

" thicken it up with the Volk of four Eggs; and take gate 
© It does not curdle ; fo ſerve it up hot, 

F Sauce for roaſted Tongues or Veniſon. _ 

„Take a French Roll, and boil it in a Gill of Water, 
with a Pint of Cinnamon; ſweeten it very well, and add to 
it Half a Pint of Claret, let it boil 'till it is pretty thick, 
men run it through s Sieve ; you muſt cut of the Cruſt of 

your Roll, and ſlice the reſt, | 
5 , Veniſon Sauce, 
| Boil Claret, grated Bread, whole Cinnamon, 


Gioger, 
Diferity 


3 
Different Sauces for Veni ſon. 
You may take either of theſe Sauces, ois. Currant-jellß 
warm'd, or Half a Pint of Red Wine, with a Quarter of a 
Pound of Sugar, fimmer it over a clear Fire for five or ix 
Minutes; or Half a Pint of Vinegat, and a Quarter of 
a Pound of Sugar, fimmer'd till it is a * N 
Sauce for a Shoulder of "br 
When the Veal is roaſted, cut ſome Pieces of Fleſh off 
the Inſide, and then beat the Volks of eight Eggs, with 
luer more than a Quarter of a Pint of White Wine, and a 
little mall Broth, or Water, with the Gravy of the Veal, 
ſame Thyme and Nutmeg, and Half a Clove of Garlick 
bruis'd ; put the Pieces of Veal into this Liquor, and toſs 
it up all with a Piece of Butter and Flour, and pour it unden 
the Veal ; alittle Anchovy, or Oyſter-liquor, adds to it 
very much ; ſqueeze Lemon to your Taſte, 
EE LY Sauce for Veal Cutlets. a 
Fry your Veal, and when fry'd take it out, and put in a 
little Water, an Anchovy, a few ſweet Herbs, à litile 
Onion, Nutmeg, a little Lemon-peel ſhred ſmall, and a 
little Wine or Tie then thicken it with a Bit of Butter roll d 
in Flour, with ſame Cockles and Capers, and pour it over 
the Cutlets, . 2 9 
f Sauce for any roaſted Meat. 
Take an Anchovy, and waſh it very clean, and put to it 
a Glaſs of Red Wine, a little ſtrong Broth or Gravy, ſome 
Nutmeg, one Shalot ſlic'd, and the Juice of a Seville 9 ; 
ſtew theſe together a little, and pour it to the Gravy that 
runs from your Meat | 
Sauce with Mutton Gravy and Shalots, _ 
Take your Shalots, pare them cut them very ſmall put 
them in a Diſh with Pepper and Salt, and Mutton-gravy, or 
Veal-gtavy; you may uſe this Sauce for Legs of Mutton or - 
with Fowls. | | : 


| | Ancbouy Sauce. 

Take two or three Anchovies, waſh them well, take ont the 
Bones, cut them ſmall, and put them iu a Stew-pan, with a 
thinCullis of Veal and Ham, ſeaſon'd with Pepper and Salt 
you may add a little Vinegar if you like it, let it be hot a 

_ sliſhing; you may uſe this Pages with roaſted Meat, 2 


— 
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A general Sauce. 


6k Mince a little Lemon-peel very ſmall, a little Nutmeg, 


beaten Mace, and Shalot; ſtew them in a little White 


Wine and Gravy, fo melt your Butter therein; if it be for 


Haſhes of Mutton or Fiſh, add Anchovies, a litttle of the 


4 Liquor of ſtew'd Oyſters, and Lemon-peel. : 


To make Muſtard, "BI 
Having made Choice of good Seed, pick and waſh it in 
cold Water; it muſt alſo be drain'd, and rubb'd dry in a 
clean Cloth; then pound it fine in a Mortar, with ſtrong 


Wine Vinegar ; ſtrain it, and keep it cloſe cover'd : Other 


Bowl with a Cannon-bullet. 


wiſe, your Seed may be ground in a Muſtard-quern, or in a 


” 


| Muſtard Balls. 
Grind the Seed very fine; then make a Paſte with Honey, 


and a little Canary; make it into Balls, and ſet them to dry 


in the Sun, or a gentle Oven; and keep them for Uſe. 


put to it Vinegar. and a little Salt. | 


W hen you would uſe it, have ſome of it very thin, and 
The be Way to beat up Butter for Spinach, Green Peaſe, 
or Sauce for Fiſh. © N 


* Take two or three Spoonfuls of Water, and put it into a 
Pipkin or Sauce-pan ; there muſt be no more than what will 


Juſt cover the Bottom of the Veſſel ; let this boil by itſelf ; 


it up by the Handle, ſhake it round ſtrongly, for a good 
while, and the Butter will come to be ſo thick, that you 


as ſoon as it does ſo, ſlip in Half a Pound of Butter; when 
It is melted, remove your Pipkin from the Fire, and holding 


may almoſt cut it with a Knife, It will ever after be thick 


-and never grow otly, though it be cold and heated again 
twenty Times. . 2 


Havicg put this Butter to boil'd Peaſe in a Diſh, cover it 


with another; then ſhake them very ſtrongly, and a good 
While together: This is by far the beſt Method that can 


be uſed to butter Peaſe, without putting in (as is commonly 


x done) Butter to melt in the Middle of them, for that will 


turn to Oil if yon hgat them again; whereas this Sort will 
never change, Therefore it is moſt expedient to make uſe 


o fuch thicken'd Butter upon all Occaſions; when it is, 


veceſſy you may put in the juice of Lemon, Orange 
Yioegar, or „ 1 i To 


ef. To burn Butter for any Sauce. 
Set the Butter over the Fire in a Stew-pan, and let it boil 
till it is brown as you like it; then ſhake in Flour, ſtir it 
all the while till it is thick; fo uſe it with any Sauce that 
is too thin, 


. . tn To clarify Butter. | 8 
Having melted the Butter in a glaz'd earthen Veſſel with | 

a very ſlow Fire, put Water to it, working them well to- 

_ gether, and when it is cold take away the Curds and Whey 


at Bottom; do this the ſecond Time, and the third Time; i} 


i” you pleaſe, you may add Damaskyoſe Water, always 
working them well together; the Butter, thus puriſy'd, will 
be as ſweet as any Marrow, and will keep a long Time. 

| . To draw Butter. 7 

Put Half a Pint of ſtrong Broth into a Pipkin, break 
into it two Pounds of Butter; then ſeg it over the Fire, and 
keep it ſtirring with a Ladle ; then break in two or three 
Pounds more as ycu have Occaſion, and add Liquor propor- 
tionable, ſtir jt continually till it be all diſſolv'd, and that 
it looks white; if it turns yellow, it is curdled, and you 
will hardly recover it. 

P To recover Butter when it is turned to Oil. 5 

Put a Ladleful of ſtrong Broth into Pipkin, break Half 
a Pound of Butter into it; when you have drawn it white, 
put your oily Butter to it, pouring it in leiſufely, and ſtiring 
it at the ſame Time, but do not overcharge your other Butter 

with that which is ily. . - 

. To perſerve Meat wit hꝛut Salt. 

Wet a Napkin in White Wine Vinegar, wring it out, 
and wrap the Meat in it, It will keep a Fortnight, or 
Jonger, in hot Weather, | 
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Of GRAVIES, Soops, BRorus, PoTTAGEs, and 
8 Cur IIS Es. 
To make a firong Broth for Soops and Sauces. 


AKE a Leg of Beef, or a larger Quantity of any other 
I Part, and ſet it over the Fire in four Gallons of 
Water; skim it clean, Seaſon it with Salt, whole gen 


ö elf the top, 


bath Black and Zamaica, fix ot eight Onions, ſome whole 
© Cloves and Mace, a good bundle of Thyme. and Parſley, 
ail it four Hours, till it has boiled half away z then 
rain it off, and keep it for Uſe. ES 
To make a Brown Gravy for Soops and Sauces. 
Take three or four Pounds of coarſe lean Beef, and put it 
into a Frying-pan, with ſome fat bits of Bacon at the bottom, 
and cut five or fix Onions in ſlices; cut a Carrot in Pieces, 
which, with ſome cruſts of brown Bread, and a bundle of 
Thyme, cover up cloſe, and put all over a gentle Fire, and 
det it fry very brown on both Sides, but not burn; then put 
into it two or three Quarts of the ſtrong Broth, mentioned 
in the Receipt above. Seaſon it with Pepper, and let it 
ſtew an Hour, and then ſtrain it through a Hair Sieve ; 
Akim off the Pat, and keep it for Uſe, If it is for Soops, 
.-. you muſt make a larger Quantity. 
200 Gravy for brown Squits. 5 
Take ſome Neck of Beef, cut it in thin Slices, then 
flour it well, and put it in a Sauce- pan, with a flice of fat 
- Bacon, an Onion ſliced, fome Powder of ſweet Marjoram, 
forne Pepper and Salt, cover it cloſe, and — it over a ſlow 
Fire; ſtit it three or four Times, and when the Gravy is 
= brown, put ſome Water to it; tir it altogether, and let it 
boil about hilf # Hour; then ſtrain it off and take the fat 
adding a little Lemon-Juice. 
| Gravy for White Sauce. 
Take Part of a Knuckle, or the worſt Part of a Neck 'of 
- Veal, boil about a Pound of it in a Quart of Water, an 
Onion, ſome whole Pepper, fix Cloves, a little Salt, a bunch 
of Tweet Herbs, half a Nutmeg ſliced ; let it boil an Hour, 
then ſtrain it off, and keep it for Uſe. 5 
IL A cheap Gravy. | 
Take a Glaſs of Small Beer, a Glaſs of Water, an Onion 
cut ſmall, ſome Pepper and Salt, a little Lemon-peel grated, 
a Clove or two, a Spoonful of Muſhroom Liquor, or pickled 
Walnut Liquor; put this in a Baſon; then take a Piece of 
Butter, and put it in a Sauce-pan on the Fire, and let it 
melt ; then drudge in ſome Flour, and ſtir it well till the 
Froth finks, and it will be brown; then put in ſome ſliced 
Onioo, and your Mixture, to the brown Butter, and give it 
a boil up. . To 


i 1280. 
12 N make Gravy in haſto. 2 
Cat an Ox-Kidney into Slices, ſeaſon it high. with gels 
and Pepper, put it into a Stew-pan, with juſt Water enough 
to cover it, a Shalot or two 


cut; and a fliced Onion, a bit of. 
Butter, and a bunch of ſweet Herbs, and let it ſtew gently. 
Or thus, Cut a Pound or two of lean Beef into Slices, 
beat it well, and put it into a Frying · pan till it be brown s 
add to it a Pint of ſtrong Broth, and an Onion, boil % ©. 
little, and ſtrain it for Uſe. _. yl) 87 noe 
| 81 Gera __ | on} rio nt 
„Take a lean Piece of Feef, one Quarter roaſted, and cut. 
it in Pieces z put it into a” Stew-pan, with half a Pint 
of ſtrong Broth, and a Pint of red Wine; cover it up-clole, 
and ſtew it an Hour, often turning it; ſeaſon it with Pepper: 
and Salt, then ſtrain it off, and put it into a Stone Bottle, 
and when you uſe it, warm the Bottle, 
1 To make Mutton Gravy. 2 
Roaſt your Mutton a little more than half, then cut it 
with a Knife, and ſqueeze out the Gravy with a Preſs, then 
wet your Mutton with a little good Broth, and preſs it the * 
ſecond Time; put it with a little Salt into an Earthen 4 
Veſſel, and keep it for Uſe. A * 1 
9 De make Veal Gravy, ©, 1 
Cut Steaks eff of a Fillet of Veal, beat tem well, lex 
them in a little Stew-pan, ſlice Carrots, Parſnips, and Onions, "a 
and lay over them: Cover your Pan, and ſet it over a gentla, 
Fire, augmenting the Fire by Degrees ; and when the 
. Gravy is almoſt waſted, and the Veal begins to ſtick to the, - 
Pan, and is become brown, put in ſome ſtrong Broth, a 
whole Leek, a little Parſley, and a few Cloyes ; then coves 
the Stew-pan, and let it fimmer three Quarters of an Hour, * 
then ſtrain it into an Earthen Pan, and ſet it by for Uſe in 
Soops and Ragoos, | | 
| A good Gravy for any L-. 

Burn two Ounces cf | Butter in a Frying- pan, that it bs. 
brown, but nat black; pat in two Pound of coarſe lean Beef, 
to Quarts of Water, and half a Pint of Wine either red or 
white, as you would haye the Colour ; put in three or four 

 Shalots, half a Dozen Muſhrooms, Cloves, Mace, whols 
Pepper, and four or five Anchovies ; let it ſtew for an +. ai 
Hour over a gentle Fire, and then ſtrain it off for Uſe. - - Wi 


F 
Y 


Were 4!) : 5 FP 
2 Fiſp Gravy for So p. 
Take Tench, or Pele Jene from Mud, and ſcour their 


Oatfides well with Salt, then having ulled out zheir Gills, 


put them into a Kettle with Water, Salt, a bunch of ſweet 
Herbs, and an Onion ſtuck with Cloves; let all theſe boil 
- an Hour and a half, and then ſtrain off the Liquor through 
2 Cloth ; add to this the Peelings of Muſhrooms, well 
waſhed, or Muſhrooms themſelves cut ſmall ; boil theſe to- 
gether, and ſtrain the Liquor through a Sieve into a Stew- . 
pan, upon ſome burnt, or fry'd, Flour, -and a little Lemon, 
- which will ſoon render it of a good Colour, and of a fine 
Flavour, fit for Soops, which may be varied according to 
the Palate, by putting Pot-herbs and Spices into the Soop a 
little before you ſerve it. | | 
4 green Peas Soop withour Meat. 
+» While you are ſhelling the Peas, ſeparate the young from 
the old, and boil the old ones = they are ſo ſoft that you 
can pals them thro' a Colander; then put the Liquor and 
the pulped Peas together; put in the young Peas whole, 
adding ſome Pepper, three blades of Mace, and ſome Cloves. 
When the young Peas are boiled enough, put a Faggot of 
2 Thyme a? ſweet Marjoram, a little Mint, Spinach, and a 
green Onion ſhred, but not too ſmall, with half or three 
— of a Pound of Butter, into a Sauee-pan; and as 
| theſe boil up, ſhake in ſome Flour to boil with it, to the 
un of a good Handful, or more; put alſo a Loaf of 
5 ench Bread into the Broth to boil, then mingle the Broth 
— and Herbs, gc. together; ſeaſon it with Salt to your 
* Palate z and garniſh with ſome ſmall white Toaſte, neatly 
Fut, and ſome of the young Peas. 
4 Another green Peas Soop. 
Take a Peck of the youngeſt Peas you can get, put them 
in a Stew-pan, cover the Peas with Water; then put in a 
bunch of Thyme; Parſley, and young Onions, ſome Pepper 
mad Salt, a Quarter of a Pound of Bacon, and a Lump of 
| | Butter, then cover down your Stew-pan, and let -rhem ftew 
F a little while; then take half a Dezen Cabbage Leituces, | 
/ or more, according to the Size, cut them in Quarters, and | 
put them into the Soop, with about eight or nine Cucumbers, | 
= anda Handful or two of Purſlane z then add ſome _ Se - Wy 
= 18 | | ning, 
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ſoning, a lump of Butter, and fill your Stew- pan with 
boiling Water: The Soop will take ſtewing about two 
Houts; if the Liquor be too much waſted away in that 
Time, add a little more boiling Water and Butter. Some 
People ſtuff a Chicken, or two or three Pigeons, and ſtew in it, 
A dry'd Peas * | 
You may make this of Beef, but a Leg of Pork is much 
better; or the Bones of Pork, or of the Shin and Hock of a 
Leg of Pork, Strain the Broth through a Sieve, and to 
every Quart of Liquor put half a Pint of ſplit Peas, or to 
three Quarts of Liquor a Quart of whole Peas. . 
The whole Peas muſt be paſſed thry' a Colander, but the 
ſplit Peas do not need it; put in Sellery accordingly as you 
like it, cut ſmall ; dr ＋ Mint and ſweet Marjoram in 
Powder; ſeaſon alſo with Salt and Pepper, boil all till the _ 
Sellery is tender, e ee, = 
If you boil a Leg of Pork, this is to be done when. the 
Meat is taken out of the Pot; but if you make Soop from 
the Bones, boil theſe Ingredients afterwards in the Liquor, 
When you ſerve it up, lay a French Roll in the Middle 
of the Diſh, and garniſh the border of the Diſh with 
caſped Bread ſiſted. * Fs. - = 
Some put in-All-ſpice powdered, which is agreeable - 
enough : Others, oraing if up, put toaſted Bread cut into. M 
Dice; and othets, in boiling, add the Leaves of white 
Beets, _ 12 en 
A Peas Soop for Lent, or any Faſting. Days. . © 
Boil a Quart of good Peas in fix Quarts of Water, til! 
they are ſoft ; then take out ſome of the clear Liquor, and 8 
ſtrain the Peas from the Husks, as clean as may bez then. 
boil ſome Butter, and when it breaks in the Middle, put in 
an Onion and ſome Mint, cut yery ſmall, Spinach, Sorrel, 
and a little Sellery cut groſly ; let theſe. boil for a Quarter 
of an Hour, ſtirring them often 5 then with one Hand ſhake {. 4} 
in ſome Flour, while with the other Hand you pour in the 
thin Liquor; then put into the ſtrained Liquor ſome Pepper, - Wai 
Mace, and Salt, and boil it for an Hour longer: Put a Pint | Fl 
of ſweet thick Cream to as much of it as will make a large | 
Diſh, laying a Freneb Roll, criſped, and dipped in Milk, 
in the Middle of the Diſh; _ ö 1 
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o mate the Veal Glue, or Cake Sbop, to be carried 
n e 
Take a Leg of Veal, ſtrip it of the Skin and the Fat, 
then take all the mnſcular or fleſhy Parts from the Bones ; 
"boil this Fleſh gently in ſuch a Quantity of Water, and fo 
Jong a Time till the Liquor will make a ſtrong Jelly when 
it is cold: This you may try by taking out a fmall Spuon+ 
ul * _ _ _ _ it cool, Here it is to be ſup- 
„that though it will jelly preſe in ſmall Quan- 
Vries: yet all the Juice of the Mor — be ml 3 
however, when you find it very ſtrong, {train the Liquor 
"through a Sieve, and let it ſettle ; then provide a large 
Stew<-pan, with Water, and ſome China Cups, or glazed 
| earthen Ware; fill theſe Cups with Jelly taken clear from 
the Settling, and ſet them in a_Stew-pan of Water, and 
Jet the Water boil gently till the Jelly becomes as thick 
ns Glue, after which, let them ſtand to cool, and then turn 
out the Glue upon a Piece of new Flannel, which will draw 
out the Moiſture, turn them once in fix or eight Hours, and 
put them upon a freſh Flannel, and fo continue to do *rill 
they are quite dry, and keep it in a dry warm Place: This 
will harden ſo much, that it will be ſtiff and hard as Glue, 
= inalittle Time, and may be carried in the Pocket without 
Inconvenience, , You are to uſe this by boiling about a 
Pint of Water, and pouring it upon a Piece of the Glue or 
Cake, about the bigneſs of a ſmall Walnut, and ſtirring it 
i with a Spogn till the Cake diſſolves, which will make very 
ſtreong good Broth. As for the ſeaſoning Part, every one 
may add Pepper and Salt as they like it, for there muſt be 
24; ee that Kind put among the Veal when you make 
© _ the Glue, for any Thing of that Sort would make it mouldy. 
As we have obſerved above, that there is nothing of Seaſon - 
de in this, Scop, ſo there may be always added what you 
k — defire, either of Spices or Herbs, ta make it ſavoury to the 
= Palite; but it muſt be noted, that all the Herbs that are 
| / pſed on this Occafion, muſt be boiled tender in plain Water, 

FX 
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and that Water muſt be uſed to pour upon the Cake Gravy 

inſtead of fimple Water : So may a Diſh of good Soop be 
wade without Trouble, only allowing the Proportion of Cake 

ie anſwering to the aboveſaid Direction 1 Or if cy N 
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5 
be wanted for Sauce, YA the . may be uſed that 
is pteſet ihed for Broth or Soop. There has been mide a 
Cake Gravy of Beef, "which; for high Sauces and TY 3 
Stomachs, is ſtill of good Uſe; and, therefore, we all 
here give the Method bf it. 
„ „D make Cake Hop of Beef, Se. 
Get a Leg, br what they call in ſome Places a Shin ol 
Beef, Prepare it as preſcribed above for the Leg of Veal, 
and uſe the muſcular Parts only, as directed in the foregoing 
Receipt, doing every Thing as above-mentioned, and yoga 
will have a Beef Glue, Which for Sauces, may be more de- 
ſirable in a Countty , Houſe, as Beef is of the ſtrongeſt 
Nature of any Fleſh : Some preſcribe to add to the Fleſh 
of the Leg of Beef, the Fleſh of two old Hares, and of old 
Cocks, to ſtrengthen it the more ; this may be done at 
Pleaſure, but the Stock of all theſe Cakes, Gravies, or 
Glues, is the Firſt. Theſe, indeed, are good for Soops and” 
Sauces, and may be enriched by Sellery, Chetvil, Beef, 
Chards, Leeks, or other 'Soop Herbs. A little of this is 
alſo good to put into Sauces, either of Fleſh, Fiſh or Fowl, 
and will make a fine Mixture with travelling Sauce. 
A general Cullis for Fiſh. 

Scale and waſh ſome Carps, gut and lit them in two, 
and cut them in bits; put ſome Butter in a Stew-pan, and 
place in it, firſt, ſeveral ſlices of Onions, and then your bits 
of Carp; put ſome few flices' of Roots ovet them, cover 
your Pan, and put it over a flow Fire; when the Onions 
ſtick to the bottom, put in ſome Peas Soop, * Seaſon with 
ſweet Herbs, Parſley, Chibbols, and two or three Cloves of 
Garlick, Put a lump of Butter into another Stew-pan, as 
large as that you are now uſing, and ſet jt over the Fire, 
with a ſufficient Quantity of fine Flour; ſtir it with a. 
wooden Ladle till it is a little browniſh; then ſtrain off 
ſome of the Liquor of your Carps into it, in order to mix 
the Flour thoroughly, and pour the Whole in your Cullis 3, - 

ut in a pays Lemon cut in Slices, with ſome Garlick, 
ſweet Baſil, Parſley, Chibbols, Muſhrooms, Truffles, if you 
have any, and a Bottle of Champaign; or white Wine, more 
or leſs, aceording to the Quantity of yoor Cullis, Let it be 
reliſhing, and pleaſing to RS} if it is not well coloured, 
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it in it as much Gravy of Onions as you think fit; let it 
ew only, and make uſe of this Cull is with all Sorts of 

Piſh Courſes. „ e RR 
Note, Inſtead of Carp you may uſe any other Fiſh. 

We moſt uſual Cullis. 

This Cullis is made ſeveral Ways, but this firſt is 
reckoned the beſt, and moſt in Vogue with thoſe beſt skilled 
in Cookery: Take Meat according to the A of Cullis 
you would make: As for Example, if you Entertain ten or 
twelve Perſons, you can take no leſs than a whole Leg of 
Veal. to make your Cullis with, and the Nut of a Ham to 
make it good Cut ycur Leg of Veal in Pieces the Bigneſs 
of your Filt, place theſe in a S ew · pan, then put in your Slices 
of Ham, with a Couple of Carrots and Onions cut in two, and 
put over your Cullis covered ; let it ſtew ſoftly at firſt, and, 
as it begins to be brown, take off the Cover, and turn it, to 
Colour it on all Sides the ſame, but take Care not to burn 
the Meat ; when it has a pretty brown Colour, moiſten 
your Cull is with. the Broth, made of Beef, or any other 
Meat; ſeaſon it with a little ſweet Baſil, ſome Cloves and 
Garlick, Pare a Lemon cut in Slices, and put it into your 
Cullis with ſome Muſhrooms. Put into a Stew-pan a good 
Lump « Butter, and ſet it over a flow Fire ; put in it two 

or three Handfuls of Flour, ſtir it with a wooden Ladle, 
and let it take a Colour; if your Cullis is pretty brown, 
you ſhould take ſome bloyr, and when it is brown'd, moiſ- 
ten it with your Coll is, then pcur it Cfily into the reſt, 

Keeping it ſtirring with a wooden Ladle. let it ſtew gently, 
and sk im off the Fat ; put in a Couple of Glaſſes of Cham- a 
paign or other White Wine, but take Care to Loop it very : 
thin, ſo that you may take the Fat well off, and clarify it. 

To clarify jt, you mult put it upon a Stove that draws well, | 
cover it cloſe, and let it boil without uncoverivg till it boils 


over, then uncover it, and take off all the Fatthat is round the 9 | 
Stew-pan, then wipe it off the Cover alſo, and cover it again, 2 
and by that Means you will have an exceeding dae Calis 1 
II your Cullis ſhould happen to be too pale, you may put ** 

* 


a bit of Sugar in a Silver Diſh, or Stew-pan, with a 82 
of Water et it ovet a Stove, and let it turn to a Caramel, 
moiſtening it with a little Broth, and then put it n 2 OG 
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Cullis and with 2 Sperm take off the Fat, till you ſee your 

Cullis is of a good Colour; bar if it is of a good Colour, 
Caramel beeds not be put in it. When your. Cullis is 
done take out the Meat, and ſtrain, off. your Cullis in a Steve, 
or a Silk Straine-, which is much. butter. This Cyilis is 


b Hr all Sorts, of Ragoos, and to be over Fowls, ot to 
put into Pres and Terr es. | 7"9 75x 
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A Beggar's Pudding. 

AKE ſome ſtale Bead, pour over it ſome, hot Water 
till it is well ſoak'd ; then preſs out the Water, and 
mafſh-the Bread; add ſome powdered Ginger, and Nutmeg 
grated, a little Salt, ſome Roſe-water or Sack, ſome Lisbon 
Sugar, and ſome Currants; mix thefe well together, and lay 
it in à Pan well butter'd on the Sides, and when it is well 
flatted. with a Spoon, lay ſame Pieces of Butter on the Top. 
bake it in a gen le Oven, and ſerve it hot, with grated Sugar 
over it, Yau may turn it out of the Pan when it is cold, 
and it will eat like a Cheeſe-cake. | 
4 French Pudding. 

Get two Penny Loaves, and cut the Crumb into Dice 
Work, a Pound of Raiſins of the Sun, and a Pound of Beef- 
ſewet, mideed very fiae, five or fix Ounces of Sugar, eighteen, 

or twenty | pret'y large Lamps of Marrow, a Dozen 
Dates lied, a Pint of Cream, with half a Dozen Eggs; 

beaten in it, with Salt, Nutmeg, Cloves, and Mace, with 

a Pippin or two par'd, and a Couple of Pome-water flic'd 
and laid in the bottom of the Diſh before you bake it. 
L baked Rice Pudding. 

Blaneh the Rice in Water, then boil it in Milk with. 
Sugar, Cinnamon, and Salr, till it is very thick ; let it 
and till ix is cold, and add to it Eggs acemding to the | 
"Rice, half Whites only; put in ſome, Cutrants and Raiſins, 

e little melted Batrec, with ſome Sewet and diced 
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0, Dat meal Pudding. AS 

„Take a Pint of fine Oatmeal, boil it in three Piats f 

Milk, @ little Cinnamon and Nutmeg, and beaten Mace; 
„„ 8 I 
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and when it is about the Thickneſs of a Haſty-Pudding 
take it off, and ſtir in half a Pound of Butter, and eight 
Eggs, leave out half the Whites, very well beaten, and 
put in two or three Spoonfuls of Sack, and make Puff- paſte; 
and lay round your Diſh, and butter it very well, and bake 
it half an Hour, or you may boil it with a few Currants. 
2 A baked Bread Pudding p 
When you have got a Quart of Milk, boil it with the 
Crumb of two Rolls, grate in one Nutmeg, fix Volks and 
four Whites of Eggs well beaten, with your Bread and 
„Milk, at leaſt half an Hour together; then put into it a 
Pound of Beef-ſewet finely minced, half a Papnd of Sugar, 
a little Salt, bake it three Quarters of an Hour in · a quick 
Oven. The ſame way boiling without Sewet js as good. 
7" Fey A Plumb Pudding. 
1 Mix a Quart of Milk with a Pound of Beef-ſewet cut 
mall, and ſeaſon it with Nutmeg, Roſe-water, and Sugar; 
= then grate the Crumb of two Rolls, and beat ſeven Eggs, 
== and put in balf a Pound of Cutrants, half à Pound of 
= _Raifirgs ſton'd ; mingle all theſe well together, butter the 
= D:ſh, and bake it not too much; grate Sugar-oyer it when 
n comes out of the Oven. | 5-0. 
+ Futet- meat Pudding, > «© 
 -, You muſt put a thin Puff-paſte at the bottom of your 
Difſh; then have candy'd Orange and Lemon-peel, and 
Citron, of each an Ounce ; ſlice them thin, and put them 
in the bottom on ycur Paſte 3 then beat eight Volks of 
ges, and two Whites, near half a Pound of Sugar, and 
half a Pound of Butter melted; mix and beat all well to- 
gether, and when the Oven is ready, pour it on your Sweet - 
weats in the Diſh. An Hour or leſs will bake it. 
| .A fine plain baked Pudding. 
Take a Quart of Milk, and put fix Laurel Leaves inte 
It z when it has boiled a little take out your Leaves, and 
with fine Flour make that Milk into Haſty-Pudding, pretty 
thick ; then ſtir in half a Pound of Butter, or more, 3 
a Quarter «f a Pound of Sugar, a ſmall Nutmeg grated 
. twelve. Volks, fix Whites of Eggs, well beaten mix and | 
iti all well together, butter your Diſh, and put in r * 
Stoff: A little more then half an Hour Will bake it. = 
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Make a good Batter as for Pancakes, put it in a ſmall 
Stew- pan over the Fire with a bit of Butter to fry the 
Bottom a little; then put the Pan and Batter under a 
Shoulder of Mutton inſtead of 2 Dripping-pan, keeping 
frequently ſhaking it by the Handle, and it will be light 
and ſavouty, and fit to take up when your Mutton is enough 
then turn it into a Diſh, and ſerve it hort. 
A Bread and Butter Pudding. 
Having a Two-penny Loaf and a Pound of freſh Butter 
_ ſpread it in very thin Slices, as to eat, cut them off as you 
ſpread them, and ſtohe' half, a Pound of Raiſins, und wa 1 2 
Pound of Cutrants; then put Paff-paſte at the Bottom of a 
Diſh, and lay a.Row of your Bread - and Butter, and ſtrew, 
2 Handful, of Currants and a few Raifins, and ſome. little 
bits of Butter and ſo do it till your Diſh is full ; then boil 
three Pints of Cream, or Milk, and thicken it, when cold, 
with the Volks of ten Eggs, a grated Nutmeg, a little Salt, 
- near half a Pound of Sugar, ſome Orange Flower-water, and 
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| pou this in, juſt as the Pudding is going into the Oven. 
* Bake it half n Hoe. 
Aver good Plumb Padding, and not expenſive." 
Of Milk near -a"Quart, twelve Ounces of Currants;” the 
like Quanitity of Raifins of the Sun ſtoned, à Pound and 
Half of Sewet chopp'd ſmall, eight Eggs, four Whites 
. teft out, Half a Nutmeg grated, 5, e beaten Ginger, a 
Spoonful of Brandy, a few, Sweetméats, and mik it up very 
ſuf with fine Floqr. You. may bake it or boil it; take 
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carte the Oven ba not over hort. 
an cn} ace Fed Pudding. 
Take a Quart of Milk, the Crumb, of a To- penny Loaf 
_ cut in Slices, fix Eggs, two of the Whites left our, Half a 
Pound of Sewet ſhred fmall, a Spoooful ef Cataway Seeds, 
and of fine Sugar, as you like it for Sweetueſs; mix all to- 
get het, and bake it Half an Hogr, rt. 
8 d make a Pudding 70 roa. * een 
* Tale a Pigt of Cream, or Milk, heat it ſealding. hat, and 
dur it vn fome grated Bread; when near cbld put to it 
bout Eggs the Whites of two, well beat, a little Flour, ſme 
Ke. A. ſpice, Half a Pound of Currants, Beef-ſewet finely 
5 8 ; cainceds 
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mineed, a little Salt, and Sugar te ycur liking, make it 
pretty ſtiſt, and roll it up in a Lamb's Caul, and roaſt it on 


Caul you may pour . melted. Butter over, or by itfelf in a 
e Pan-Padiines.:.. 

To a Pint of Milk put near three Quarters of a Pound 
of Flour, fix Ounces of Beef-ſewet ſhred very fine, and 
fifted through a Colander, fix Ounces of Currants pick'd, 
_waſh'd and romp! a little Salt, a little Nutmeg, and ſu- 


bigger then Fritters. -— © 
Ane boiled Rice Pudding, 
Having got a Quarter of a Pound of Flour of Rice, put it 
_ over. the Fire in a Pint of Milk, and keep ſtirring it con- 
”  ſtantly, that it may not clod nor burn to; then os it off, 


| nnd put it in an earthen, Pan, and put to it half à Pound of 


| it half a Pint of Cream, the Volks of eight Eggs, the 
Whites but of two, put Sugar to your Palate, put into it the 
Feel of a whole Lemon ſhred as fine as poſfible : Then put 
nin Ching Cups, and boil it. Sauce it with melted Butter 
- © and a Spoonful of Sack. 
. A cheap Rice Pudding. 
Take a Quarter of 8. Pound of Rice, and half a Pound of 
_ Raiſins, tie them in a Cloth, allowing a great deal of Roam 
for the Swelling of your Pudding. Boil it two Hours. For 
= Sauce pour over it Butter melted-with Sugar and Nutmeg. 
2:5 +. Oxford. Pudding. | 


7 = Set grated Bread, picked Currants, fine ſhred Sewet, d | 


Sugar, 8 Quarter of à Pound of each; mix them together, 
-, grate in a good deal of Nutmeg and Lemon- peel; then 


reak in two Eggs, and tir all together, tie them io fine 


$ ** Cloths, and boil. them Halt an Hour or more. 
279 A Richmond Pudding. 


Pound of Raiſins of the Sun, and ſtone them; then put to 
them two Spoonfuls of Flour, fix Eggs beaten, a little Soßen 


al 


a Spit with a Loin of Lamb; when you take it out of the 


ger it if you pl ut they are lighteſt without it; three, 
or four, E $ beat and ſtrain'd; mix all together : 


chem in a large Quantity. of Lard, and make them little 


Butter, when it is hot enough to melt, but not oil it, put to 


„„Take u Pound of Beef-ſewet, ſhred very ſmall; then take - 
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ST 
half a Nutmeg | grated, and a little Salt; mix thels together, 
put it in your 
ferve it up. * "jp | 

Ts A i A Loaf Puddi 2 2 vy 
Take the Crumb of a Penny Loaf, don't ſlice it nor grate 


7 
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it, pour over it Half a Pint of Milk boiling hot, cover it 
clalt 


| „let ir ſtand till it has ſoaked up the Milk, then tie it 

up in a Cloth, and boil it a Quarter of an Hour, When it 
is done lay it in your Diſh, pour melted Butter over it, and 
throw Sugar all over; a Spoonful of Wine or Roſe-water, 
or Juice of Seville Orange, does as well in the Butter. R 
French Roll does beſt ; but there are little Loaves made on 


Purpoſe. for the Uſe. Ot Cike or Muffins does very well 


boiled thus. 
A Brown Bread Pudding. 

Get Half a Pound of Brown Bread, and double the 
Weight cf it in Beef-ſewet, a Quarter of a Pint of Cream, 
the Blood of a Fowl or Gooſe, a Whole Nutmeg, ſome 
Cinnamon, a Spoonful cf Sugar, fix Volks of Eggs, three 
Whites; mix it all well together, and boil it in a wooden 
Diſh two Hours, Serve it with Sack and Sugar, and 


Butter melted. < 
A Pudding F Herbs. | 
Yau muſt ſteep a Penny W hite-loaf in a Qype of Cream, 
or Milk, with only eight Volks cf Epps, Currants 
Sugar, Cloves, beaten Mace, Dates, Juice of Spinach” 
Saffron, Cinnamon, Nutmeg, ſweet Marjram, Thyme, 
Savoury, Penny-royal, mitced very ſmall, and fome Salt, 
bo 11. it with Beef ſewet or Marrow. 855 a 
4A QHaſty Pudding. 2 
Break an Egg into fine Flour, and with your Hand work 
up what you can into as ſtiff a Paſte as is pcflible ; then 


mince it as ſmall as Herbs, for the Pot, as ſmall as if it were 
to be. ſiſted; then ſet a Quart of Milk 'a'botling, and put in 
cut as belote- mentioned; put in a little Salt, 


your Paſte 


ome beaten Cinnamon; and Sugar, a Piece of Butter as big 


as a Walnut, and Keep it ſtirting all one Way, till it ts'as 
thick as you would have it, and then ſtir in ſuch another 
Piece of Butter; add when it is in the Diſh, ſtick it al 


der with Little bits of Butter. 


oth well flour d, and boil it fix Hours, and 
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N make an Oat-meal Haſiy Pudding. | 
Oaks a/Guan of Yor, or Milk, er non c boil, pat i 
nu Piece of Butter, and ſome Salt; when it boils, ſtir in 
- © ſome fine Oatmeal as.yon;do:the_ Flour, till it is of a good 
Thick deſg. ] Letitboit a few Minutes, pour it in your Diſh, 
Kick Pieges, of Butter in it : Or eat it with Wine and 
| 7775 or Ale and Sugar, or Cream, or new Milk. This is 
# belt made with: Scorch Oatmeal, ;. -  - 
FE It... ..-, 20 mag a. Batter, Tuddin g. 
"Take aQuart of Milk, beat up fix Eggs, half the Whites, 
nix as before fix Spoonfuls of b tour, a Tea-ſpoonful of Salt, 
and ode, of beaten Ginger; then mix all together, and 
| 7 an Hqurand a Quarter; pour melted Butter over it, 
V bu may put in eight Eggs, if you have Plenty for Change, 
and Half a Pound: ef Pruants, or Currants, x 
Jo make a Batter 1 without Eggs. 
*  _TakgaQuartof Milk, mix fix Spoonfuls of Flour, with 
alittle uf the Milk firſt, a Tea- ſpoonſul of Salt, two Tea- 
ſpoonfuls of beaten Tuser and two of the Tincture of 
- . Siffton z then mix all togethet, agd boil it an Hour, You 
em add Fruit as you,think proper. | 
Pd mal an Apple Pudding. 
Make a good Fuff-paſte, roll it out Half an Inch thick, 
pate your Apples, and core them, encugh to fill the Crult, 


| t 
E © and cloſe it up, tie it in a Co 8 boil it; if a ſmall 
Tad ding, two Hours; if a large one, three or four Hours. 


; 7 


When it is encugb, - turn it into ycur Diſh, cut a Piece of 
the Cruſt cut of the Top, butter and ſugar it to your Palate z 
lay on the Cruſt again, and ſend it to Table hot, A Pear 
Pudding make the ſame Way. And thus you may make a 
Damſon Pudding, or any Sort of Plumbs, Apricots, Cherries, 
Rasberries, Currants, Gooſeberries, or Mulberries, and are 
. H | 
Boil a Quart of Oatmeal in a Quart of Milk, and let it 
ſtand till the next Morning toſwell ; then having ſhred a 
Pound and a Half of Beeſ:ſewet, ſeaſon; it with Salt and 

Pepper, a little Thyme, Parſley, and Penny-royal, of eaeh 

2 Handſul, ſhred very. imall, mix theſe with your Oatmeal 
and Milk, and add a Pint of Cream, and Wires POR 
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Blood of a Hog or Sheep; Ae theſe are all well mixed if 
together, warm them over the Fire a little, and having Ox 
Guts, or Hog's Guts, very well cleanſed, and the Infides 
med out, then make a ſmall Furnel that will hold a 
ter of a Pint, with a Tall about five Inches long, all 
of a Widenefs, ſo that ran anGly go into the Guts. Cut 
the Guts a Vard IR n en with your Iogredientez 
tie them a Span/logironud, ts Eads of that Span ty'd w- 
gether; then tie nne Mädch df che Span the two Ends, 
nd'ſo you will MW in each Piece; do not 
ill chem too ful}, bude them be ank; then put them over 
the Fire; and let them boff ff a Quarter of an Hour; then 
take them out, and lay them in a Colanders to cool. They 
will keep good a whole Year, About an Hour before you 
would uſe them, put them into a Stew-pan with a little. 
Butter, then fry or boil them; prick them as they boil to 
keep them from breaking; you may mix half theſe, and 
half white in Marrow Puddings, or Almond Puddings in 
Skins, for a Diſh of the ſecond Ccurſe. ER 
dite Puddings with Currants. - —__. 
. To. three Pounds of grated Bread take four Pounds of 
Beef-ſewet finely ſhred, two Pounds of Currants, Cloves; 
Mace, and Cinnamon, of each half an Ounce, finely beaten; at 
a little Salt, a Pound and a half of Sugar, a Pint of Sacky Mi 
a Quart of Cream, a little Roſe-water, twenty Eggs well 
beaten, but half the Whites; mix all theſe well together, 
- and fill the Guts half full 5 boil them a little, and prick. 
them as they boil, to keep them from breaking. Take 
them up oh clean Cloths, : 4 | 
„ 1 the Shropſhire Way. __ 
Take the Blood hot from the Hog, beat it, and ſtrain 
it well, and put Oatmeal to it before it be quite cold 3 
then the Night before you make your Puddings, ſteep 
fome Grots in Milk, and mix them with the Blood and 
Oatmeal ; add all Sorts of ſweet Herbs, good Store of ' 
- Petiny-royal and Leek-blades ; chop your Herbs very fine: 
and put them to the reſt 5 then break'two or three Eg 
imo ir, ſome ſweet Fennel-ſeeds, and Pepper bruis'd,- Wu 
Salt to your Taſte, ſo mix them well together, and put 
i is murh Heg'n Fat as Lg think proper; if you think- 


e 
Four Stuff is too dry, put in ſome warm Milk to moiſten 
it, ſo fill your Skins. | 7 
2 A colouring Tiquor for Puddings. 
Beat an Ounce of Cochineal very fine, put it in a Pint of 
Water in a Sauce-pan, and a Quarter of àn Ounce of Roach 
* Allum; boil it till the goodnefs is out; ſtrain it into a 
Phial, with two Ounces of fine Sugar, and it will keep at 

leaſt fix Months. 


Rules to be obſerved in making Puddings, Ec. 

In boiled Puddings, take great Care that your Bag 
or Cloth be very clean, and not ſoapy, and dipped in hot 
Water, and then well flour'd. If a Bread- Pudding, 
tie it looſe ; 4 a Jatter-Pudding, tie it cloſe ; and 
be ſure the Water boils when you put the Pudding 
in, and pen ſhouts move the Puddings in the Pot 
now and then, for fear they ſtick. When you make 
a Batter Pudding, firſt mix the Flour well with a 
little Milk, then put in the Ingredients by Degrees, 
and it will be ſmooth and not have Lumps ; but for 


a plain Batter Pudding, the beſt Way is to ſtrain it 


through a coarſe Hair-ſieve, that it may neither have 


Tumps, nor the Threads of the Eggs Aud all other 


Puddings, ftrain the Eggs when they are beat. If 
on boil them in wooden Bowls, or China Diſhes, 
butter the Tnjide before you put in your Batter And 
all bat d Puddings, butter the Pan or Diſh before the 

Pudding is put in. | 
_  $&* Obſerve always in boiling Puddings, that the 
Water boils before you put them into the Pot, and 
have ready, when they are boiled, a Pan of clean cold 
Water, juſt give your Pudding one Dip in, then untie 
the Cloth, and it will turn out without flicking to the 


1 | 


6. a: x To.make Yeaſt Dum * | | 
FPiteſt make a light Dough, as for Bread, with Flour; 

Water, Salt, and Yeaſt, cover it with a Cloth, and ſet it 
before the Fire for half an Hour; then have a Sauce-pan f 
CORES | | Water 
= | | 


| HE BY Ju. — 
Water on the Fire, and (97 boils, take the Dough, and. 
make it into little round Balls, as big as a large Hen's 
Egg; then flat them with your Hand, and put them inta 
the boiling Water; a few Minutes boil them. Take great 
Care they don't fall to the B ttom of the Pot, or Sauce-pan, 
for then they will be heavy ; and be ſure to keep the Water 
boiling all the Time. When they are enough, rake them 
up, (which they will be in ten Minutes or lefs) lay them in 
your Diſh, and have melted. Butter in a Cup, As gaod a 
Way as any to ſave Trouble, is to ſend to the Baker's for 
half a Quartern of Dough, (which will make a great many) 
and then you have only the Trouble of boiling it. 

To make Hard Dumplings. 

Mix Flour and Water, with a little Salt, like a Paſte, 
roll them in Balls as big as a Turkey's Egg, roll them in a 
little Flour,” have the Water boiling, throw them in the 
Water, and half an Hour will boil them. They are beſt 
boiled with a good Piece of Beef. You may add for 
Change a few Currants; have melted Butter in a Cup, | 

h Another Way. * 

Rub into your Flour firſt a good Piece of Butter, thegg 82 i 
make it like a Crult for a Pye ; make them up, and boik® — 
them as above. . | 4 
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—- Dumplings, 

Make a good Puff-paſte, pare ſome large Apples, cut 
them in Quarters, and take out the Cores very nicely ;z 
take a Piece of Cruſt, and roll it round, enough for one 
Apple; if they are big they will not look pretty, fo toll 
the Cruſt round each Apple, and make them round like a 
Ball, with a little Flour in your Hand. Have a Pot of 
Water boiling, take a clean Cloth, dip it in the Water, and 
ſhake Flour over it. Tie each Dumpling by itſelf, and put 
them in the Water boiling, which keep boiling all the 
Time ; and if your Cruſt is light and good, and the Apples 
not too large, half an Hour will boil them; but if the 
Apples be large, they will take an Hour's boiling. 
W hen they are enough, take them up, and lay them in a 
Diſh ; throw fine Sugar all over them, and ſend them to 
Table, Have good freſh Butter melted in a Cup, and fine 
beaten Sugar in a Saucer, ay 
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= work it up and down, and roll 1 it very thing 
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AY F a. Pound bh, a break into it two ann 
of Butter and two Eggs; then make it into Paſte with 


cold Water; then work the other Part of the Pound of 


ung to 4 Stiffneſs of your Paſte z thep roll out your Paſte 
a ſquare Sheet ; s ſtick it all: over with bits of Butter, 
floor i it, and roll it up like a Collar; double it up at both 
nds that they meet in the Middle, roll it ns again as 
oreſaid, till all the Butter is in, 
Paſte for a Paſiy. 
Lay down a Peck of Fleur, * it up with 6 Pounds 
of Butter and four Eggs, with cold Water. 
Paſte for à high Pye. 
Take a Peck of Flour, and fix Pounds of Batter, boil'd 
in a Gallon of Water, skim it off into the Flour, and as 


itte of the Liquor as you can; work it well up into a Paſte, 


then pull it into Pieces till it is cold, then make it u 
in what Form you will have it. This is fit for the Wa 


a | if Gooſe oole-pye. 


Paſte for great Pies. 

To a Peck of F lour the Yolks of three Eg 8. than boil 
4 Water, and put in half a Pound of try*d Sewet, and a 
Pound and a half of Butter; skim off the Butter and Sewet 
and as much of the * as will make it a light good 

vrult ; ; work it up well, and roll it out. ' 

Paſte-royal for Petty-pans. 
; * down a Pound of Flour, and work it up with half o 


Fol 


; Found of Butter, two Ounces of fine Sugar, and fur Eggs. 


. A Paſte made of Dripping. 

Take a Pound and half of Beef-dripping, boil it in Water, 
ſtrain it, then let it ſtand to be cold, and take off the hard 
Fat; ſcrape it, boil it ſo four-oc five Times; then work it 
well up into three Pounds of Flour, as fine as you can, and 


make it up icio Paſte with cold Water. * makes a very 


figs Cruſt, 
A Paſie for Cuſtards. 
Take halt a Pound of Flour, fix Qunces of Butter, the 
Volks of two Eggs, three Spuonſuls of Cream; mix them 
together, and let them ſtand a Quarter of an Hears ths 


* 


E make Beef 10 Ke Deer, to ls tat cold. I 

- Cut a Buttoek of Beef longways with the Grain, beat 17 
well with a Rolling: pin, wr it ; when it is cold last 
in and marinate it in Wine-Vinegar, Salt, Pepper, Cloves, 
Maee, and two or three Bay-leaves, for three or four Days ; 
then bake it in Rye-paſte, let it ſtand till it is cold 5 then 
fill it up with Butter, let it ſtand for twelve or fourteen 
Days, and then eat it. 8 8 
| A Beef-Steak Pye. 


Take Rump Steaks, beat them with a Rolling- pin, wen 


ſeaſon them with Pepper and Salt, according to your Palate; 
Make a good Cruft, lay in your Steaks, fill your Diſh, 
then pour 1n as much Water as will half fill it. Put on 
the Cruſt, and bake it well. „ 
68 Vork Pye to be eat cod. 
- Bone a Loin of Pork, and cut Part of it into Collops, 
take alſo as many Collops of Veal of the ſame bing 
beat them both with the back of the Cleaver ; ſeaſag 
your Veal with Cloves, Mace, Natmeg, Thyme minced, 
and the Volks of hard Eggs; ſeaſon the Pork. with 
Salt, Pepper, and minced Sage; then lay in your Du 
a Layer of Pork, and a Layer of Veal, till you ha 
laid your Meat all in; then cloſe up your Pye, an 
Liquor it with Saffron-water, or the Yolks of. Eggs; 
When it is baked, and cold, fill it with clarified * 1 
let your firſt and laſt Layer be Pork, bake it, and ſet 1 
by for Uſe. 1 p 


>, If Fowl Pal. 55 
When yon have raiſed a high Pye, ſhred a Pound 
Beel-ſewet, and lay it in the Eattom, cut the Veniſon. 


Pieces, and ſeaſon it with Pepper and Salt, Jay it on the 


Sewet, lay Batter on the Veniſon, cloſe up the Pye, an 
let ſtand in the Oven for fix Hours. INT 
A Green. Gooſe Pye. | 5 
Take two fat Green Geeſe, bone them, and ſeaſon them 
pn high with Nutmeg, Cloves, Mace, Pepper, and 
alt, and if you like it, two whole Onions; lay them upon 
each other, and fill the Sides with young Rabbits cut in 
Fieces, and the whole with Butter; let them be well bak'd, 
and they eat delicately hot or cold, "5" 
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"I A Gooſe Pe. 
Half. a Peck of Flour will make the Walls of a Gooſe- 
Pye, raiſe your Cruſt juſt big enough to hold your Gooſe ; 
ficſt have a 1 dried Tongue, boil'd tender enough to 
Peel, cut off the Root, bone the Gooſe, and a large Fowl ; 

take Half a Quarter of an Ounce of Mace beat fine, a Tea- 
ſpoonful of beaten Pepper, three Tea-ſpoonfuls of Salt, mix 

together, ſeaſon your Fowl and Gooſe with it, then lay 
the Fowl in the Gooſe, and the Tongue in the Fowl, and 
the Gooſe in the ſame Form as if whole, Put half a Pound 
of Butter on the Top, and lay on the Lid, This Pye is 
delicious either hot or cold, and will keep a great while, 
A Slice of this Pye makes a pretty Side-diſh for Supper. 
; A Gibble Pye. 

Your Gibblets being ſcalded and well picked, ſet them 
over the Fire with juſt Water enough ro cover them, ſeaſon- 
ing them pretty high with Salt, Pepper, an Onion, and a 
bunch of ſweet Herbs. When they are ſtewed very tender, 
take them out of the Liquor, and ſet them by to cool; after- 
Wards they are to be put into a ſtanding Pye, or into a Pan 
Puff-paſte round it, a convenient Quaatity of But- 
-_ TIT Folks of hard Eggs: Balls of Force- eat may 
"Z alſobe Ind over them, leaving a Hole on the top of the 

Lid, to pour in half the Liquor the Gibblets were ſtewed 
In, Juſt before your Pye is ſet in the Oven, and if there be 
Occaſion, the Remainder of the Liquor heated hot, when 


It is cut open. 5 
9 Hare Pye. 
Break the Bones of the Hare, Iard it well, and ſeaſon it 
with Salt, Pepper, Nutmeg, Cloves, and a Bay-leaf ; lay 
Slices of Bacon at the bottom of your Pye, put in the Hare, 
and lay Slices of Bacon over it, and lid it up; when it is 
baked, pour in melted Butter, and ſtop the Hole of the 
Pye, and ſet it by to cool. | NE 
285 A Yorkſhire Chriſimas Pye. A 

Let the Wall and Bottom of your Pye be a very thick 
Cruſh; bone a Turkey, a Gooſe, a Fowl, a Partridge, and 
a. Pigeon, ſeaſon them very well, take half an Ounce of 
Mace, half. an Ounce of Nutmegs, a Quarter of an Ounce of 
Clovgs, and half an Qunce of black Pepper, all beat fine 


ta- 


together, two large p tte 6 Salt, and then mix them 


together. Open the Fowls all down the Back, and bone 
them; firſt the Pigeon, then the Partridge, then the Fowl, 
then the Gooſe, and then the Turkey, which muſt be 
large; ſeaſon them all well firſt, and lay them in the Cruſt, 
ſo as it will look only like a whole Turkey ; then have a 


Hare ready caſed, and wiped with a clean Cloth, Cut it 
to Pieces, that is, Joint it ; ſeaſon it, and lay it as cloſe as 


you can on one Side; on the other Side Woodcock, moor 
Game, and what Sort of wild Fowl you can get. Seaſon 
them well, and lay them cloſe ; put at leaſt four Pounds of 
Butter into the Pye, then lay on your Lid, which muſt be 
a very thick one, and let it be well baked. It muſt have 
a very hot Oven, and will take at leaſt four Houre, 

This Pye will take a Buſhel of Flour ; at the beginning 
of the Paſtry you will ſee how to make it. Theſe Pies are 
often ſent to London in a Box as Preſents ; therefore the 
Walls mult be well built, 

A Veniſon Paſty. | 


Lay down half a Peck of Flour, put to it four Pounds of 


Butter, beat eight Eggs, and make the Paſte with warm 
Water; bone the Veniſon, break the Bones, "ſeaſon them 
with Salt and Pepper, and bojl them; with this fill up 


the Poly when it comes out of the Oven : Take a Pound 
5 


of Beel- ſe vet, cut it into Slices, ftrew Pepper and Salt up- 
on it ; lay the Veniſon in, ſeaſoned pretty high with Sale 
and black Pepper bruiſed ; ſet Pudding - etuſt round the 
Infide of the Paſty, and put in about three Quarters of 2 
Pint of Water : Lay on a Layer of freſh Butter, and cover it. 


W hen it comes out of the Oven, pour in the Liquor you have 
made of the Bones boiled, and ſhake all well together, 


Force Meat, 


Force Meat Balls are a great Addition to many Diſhes, - 


and are made thus: Take half a Pound of Veal, and half 
a Pound of Sewet cut fine, and beat in a Marble Mortar, or 
wooden Bowl ; have a few ſweet Herbs fhred fine, and a 


little Mace dried, and beat fine, a ſmall Nutmeg grated, #- 


balf a large one, and a little Lemon-peel cut very fine, a 
little Pepper and Salt, and the Volks of two Eggs; mix all 
theſe well together, then roll them in little roun- Ball yr 
| 2 e 
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© fora in little long Balls 3 roll them in Flour, and fry thers 
brown. If they ate for anz Thing of white Sauce, put a 
little Water on in a Sauce Pan, and when the Water boils, 
put them in, aud let them boil for few Minutes, but 
never fry thetn for white Sauer. 
3 To keep Damſons fur Tarts. 8 
Wipe the Damſons, put them into an earthen Pot, 15 
us you lay them in, between every Eayec ſtrew in fice 
wdered ugar ; two Pounds of Sugar will be * For 
x Pounds 0 . When you. have done, paſte up 
ye 


the Pot. with ough ; bake them with Bread; when 
It is drawn, let it ſtand till it is cold; then cut a Stick, 
pat it down in the Middle of your Pot of Damſons; cut a 
iece of white Paper round juſt fie to cover them; cut a 
Hole in the Middle for the Stick to go through, then melt 
Freſh Batter, and pour upon the Paper; . when you want 
to take out any Damſons, take out the Paper by the Stick; 
and when yon have done, put it dowd again. Thus you 
may keep them all the Year. hs 
To keep Grapes; Gooſeberries, Apricots, Peaches, Currants, 
| and Plambs, he whole War. A 
Take fine dry Sand rhat has a little-or no Saltneſs in it; 


make it as dry 28 poffible, gather your Fruit when they are 


Juſt ripening, or coming ſomething near Ripenefs; dip the 
| — 7 thoir Stalks jo melted” Pitch or Ber en and 
having a large Box to ſhutdown with a cloſe Lid, dry yout 
Fruit in the Sun a little, to take away the ſuperfluous Moi- 
ſtore; and lightly ſpread: a Layer of Sand in the Bottom of 
the Box, and > Layer of Fruit on them, but not too near 
each other, then ſcatter Sand, with much Evenneſs, about 
an Inch thiek over them; and fo another Layer till the Bo: 
is full ; then ſhut down the Lid cloſe, and as you take them 
oat, lay them even again. Ia this Manner you will ha ve 
them fit for Tarts'and other Uſes, till new ones come again, 
I they ste a little wrinkled, waſh them in watm Water, 
and it will plump them up again. "4 1 | 
77 krep Strawbetries, Rasberties, Currants, Gooſebetries, 
"04.4 and Mulbetries. n 
Take new Stöne Botiles, alt them well in the Sun; ot . 


* 
* 
4 3 
5 * 


* 


revent its Sweating ; take off the Stalks, and put them 
into the empty. Bottles by a Fire, that will draw out as 
much of the Air as tnay be; then ſuddenly cork them up, 
and tie down the Corks with Wires ;. let the Cotks ba 
found, and not any ways viſibly porous; for, if they be, 
the Air will come in abundantly; and corrupt the Fruit; 
then put it in a moderate cool Place; cover the Bottles 
with Sand, lay ing them Sideways, and the Cloſeneſa will 


preſerve them. | 7 
81 A gend Sd Calc. 
Get a Quarter of a Peck of Flour, two Pounds of Butter 
beaten to a Cream, a Pound and three Quarters of fine Sugarz 
one Ounce of Carraway · ſeeds, three Ounces of candid-Orange 
Peel, and Citron; and ten Eggs, half the Whites only, 4 


the Fire, dry your {00 er Moiſture, to 


little Roſe - water, a Glaſs of Sack, a few Cloves Mace, and 


Nutmeg, a little new Yeaſt, and half a Pint of Cieam, mix 
it up, and lay: it by the Fire to riſe; then bake it in a 
Hoop, and butter your Paper; when it is baked, iee it over 
with the whites of Eggs and Sugar, and ſet it in again ta 


harden. 7 
A light Sed. Ct. 
Take half a Qgartern of Flour, a little Ginger, Nutmeg, 
three Sppoafuls ot Ale-Yeaſt, three Eggs well beat, three 
Qparte:s of a Pint of Milk, half a Pouad of Batter, and fix. 
Ounces of ſmooth Carraway-ſeeds, work it warm together 
with, your Hand... | 
£ A. cheap Seed Cale. 1 
You mult take half a Peck of Flour, put a Pound and a. 
half of Batter, in a Sauce pan, with a Pint of new Milk, ſet. 
it on the Fire, take a Pound of Sugar, half an Ouncgof All- 
ſpice beat fine, and mix them with the Flour, When the 
er is melted; pour the Milk and Butter in the Middle 
of the Flour, and work. ir up like Paſte. Pour in with the 


Milk half a Pint of gaod Ale-Yeaſt; ſet it before the Fits 
to riſe, juſt before it goes to the Oven. Either put in ſome - 


Currants or Carraway-ſeeds; and bake: it in 2 quick Oven. 
Make it. in two Cakes, They will take an Hour and a hal 


* er 


baking. 
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Of PICKLING. 
Rules to be obſerved in Picking. 


ALWAYS uſe Stone Fars for all Sorts of Pickles 
LT that require hot Pickle in them. The firſt Charge 
| is the leaſt ; for theſe not only laſt longer, but keep 
the Pickle letter; for Vinegar and Salt will penetrate 
through all earthen Veſſels ; Stone and Glaſs is the only 
Thing to keep Pickles in. Be ſure never thut your Hands 
in to take Pickles out; it will ſoon ſpoil them. The beſt 
May is, to every Pot tie a wooden Spoon, full of little 
Holes, to take the Pickles out with, Let your Braſs 
Pans, for green Pickles, be exceeding bright and clean, 
and your Pans, for white Pickles, be ell tinnd, and 
clean, otherwiſe your Pick/es will have xo Colour ; uſe the 
very beſt and firongeſt white Mine Vinegar ; likewsſe be 
very exact in watching when your Pickles begin to boil, 
and change Colour, ſo that you may take them off the Fire 
immediately, otherwiſe they will Joſe their Colour, and 
grow-ſoft in keeping. Cover your Pickling Fars with a 
"wet Bladder and Leather. 12 
1 To Pickle Wolnuts. 

At Midſummer get ſome Walnuts, when a Pin will paſe 
through them, and put them into a deep Pot and cover them 
over with ordinary Vinegar ; change them into freſh Vine- 
gar once in fourteen Days till fix Weeks are paſt ; then 
take two Gallons of the beſt Vinegar, aud put into it Cori- 
ander- ſeeds, Carraway-ſeeds, Dill-ſeeds, of each one Ounce, 
groſly bruiſed, Ginger ſliced, three Ounces, whole Mace, 
ene Ounce, Nutmeg bruiſed, two Ounces, give all a boil or 
two over the Fire, and have your Nuts ready in a Pot, and 
pour the Liquor boiling hat over them, ſo do for four 
Times, and they will keep three Years good: Tis much 
better than laying your Nuts in Salt and Water, | 

| E To Pickle Muſhrooms. 35: 
\ . You muſt take the Bottom-Muſhrooms, wipe them clean 
with a Piece of Flannel, and throw them into half Milk 
and half Water; then ſet on your Stew-pan, with half Milk 
and Water, and when it boils put in your Muſhrooms, _ 
| | t 


9 
let them boil up thick ſor half a 
pour them into a Sieve, let them drain till they are cold, 
then make your Pickle of the beſt white Wine Vinegar ; 
put in Mace Long-Pepper, and a Race of Ginger, boil it, 


and when it is enough cut a Nutmeg into Quarters, and put. 
in it; let it ſtand till it is cold, then put it to your Maſh» 


rooms, and pour a little of the beſt yes can get to pre- 
ſerve them ; tie your Glaſſes, or Gallipots, down with 


Leather. 8 A8 
7 pickle Samphire. 


Take Samphire that is green, and has a ſweet Smell, | 


gathered in the Month of May, pick it well, lay it to ſoak 
In Water and Salt for two Days, afterwards put it into an 


earthen Pan, and pour to it as much White Wine Vinegar 


as will cover jit cloſe, and let it ſtand till it is 2 and 
criſp, but do not let it ſtand till it is ſoft and tender; then 
Put it into the Pan again, and tie it down cloſe for Uſe, 

To pickle Cucumbers. 


Five Hundred Cucumbers being wiped clean, make a | 


Brine of Water and Salt, ſtrong enough to bear an Egg, put 


them into it, let them lie for twelve Hours ; then take 


them out, wipe them dry ; then in the Veſſel you defign to 
keep them, lay a Layer of Dill, ſome whole long Pepper, 
and a little Mace; then lay a Layer of Cucumbers, and fo 
continue to do till you have laid them all in; boil two 
Gallons of Vinegar, pour it hot over the Cucumbers, 
cover them up cloſe for two Days; then pour out the Vine- 


gar, boil it again, skim it, and pour it again upon them; 


when you have done thus three or four Times, ſtop them 
cloſe for Uſe. | | | 
| To pickle white Cabbage. 
Vo may do it in Quarters, or ſhave it i 
and ſcald it about four Minutes in Water and Salt, then 


take it out and cool it; boil up ſome Vinegar and Salt, Wo 


whole Pepper, Ginger, and Mace; when your Pickle is 


boil'd and skimm'd put it to your Cabbage; cover it pte- 


ſently and it will keep white. 
| To pickle red Cabbage, 


Cut off the Stalks and cut-fide Leaves, and ſhred the + 


Remainder into a Colander, throw Salt upon it in the 
| | Shred 


E. 
. of an Hour ; then 


n long Slices, 


ae. to * 
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Shredding 3 and after it bas drain'd two or three Hours, put 
it into a Jar, and then make a Pickle of Vinegar, Cloves, 
Mace, Ginger, and fliced Nutmeg, and boil it; when it i 
cold, pour it over the Cabbage, and it will be fit for Uſe. in 
twelve Hours. You may add Salt to the Pickle if the 
Cabbage do not taſte of it. Een 5 

| Wd 'To pictle Oaons. | 

Let them be of a ſmall Size, and white; peel them, and 
give them one boil, then let them cool; make your Pickle 
with half Wine, half Vinegar, put in ſome Mace, Nutmeg, 
Salt, and a lilile bit of Ginger; boil this up together, and 
skim it well, then let it ſtand till cold, put in your Onions, 
and cover them with a wet Blader and Leather : If they 
ſhould mother, boil the Pickle over again, and skim it 


well, and let it be quite cold before you put in your Onions, 


and they will keep z1l the Year. 
To pickle Cutrants for preſert Uſe. 

Let them be either red'or white, which you like beſt, 
but not thoroughly ripe ; give them a warm in white Wine 
Vinegar, with as much Sugar as will indifferently ſweeten 
them; keep them well covered with Liquor, 

Beef or Pork, to be ſalted for boiling immediately. 

Having got any Piece of Beef you defire to boil, or Pork 
for the ſame, dreſſing it freſh from the Market, ſalt it very 
well, juſt betore you put it into the Pot; then as ſoon as your 
Meat is ſalted, take a coarſe linnen Cloth, and flour it very 
well, and then put the Meat into it, and tie it up eloſe; 
put this into a Kettle of boiling Water, and boil it as long 
as you would auy ſatt Piece of Beef of the fame bigneſs, and 
it will come out as ſalt as a Piece of Meat that had been 
ſalted four or five Pays ; but by this Way of Salting, one 
ought not. ty have Pieces of above five or fix Pound 'Weight. 

N. B. II to Half à Pound of common Salt, you put an 
Ounce of Nitre, or Salt Petre, it will ſtrike a Redneſs into 
the Beef, but the Salt Petre, muſt be Feat fine, and well 
mix d with the common Salt. 3 by 

| To deſitl Ferjuice fpr Pickle, © + 

Take three Quarts of the ſharpeſt Verjuice, and put it in a 


cold Still, and diſtil it off very ſoftly, the founer 41s difti HU | 
in the Spring the better for Uſe z it will, in a few — 
e c 8 


(ier) 
fr to pickle Muſhrooms, or to put in Sause es -whers Lemon 
nnen 51 Vi for 14% MA che 
5 3 Fi ar er. ſopfo0ms, | | — 
Diſtil a Gallen of Voie with an Ounee and a. Half, 
of Ginger ſliced, one Ounce of Nutmegs bruiſed, Half an 
Qunce-of Mace, Half an Ource of white Pepper, as tatich 
Jumaica Pepper, both btuiſed, and.a few Cloves,. Take 
caie-it does not burn in the Sill, | 
11301 To make Goojeberr y Vinegar, - 
Rruife Gooſeberries! full ripe in a Mor ar; then meaſure 
them, and to every Quart of Gboſebetries put three Quarts of 
Water, firſt boiled, and letit ſtand till cold let it ſtand twenty 
ſour Hours, then ſtraio it through Canvas, then Flannel 3 
to every Gallen ef this Liquor, put one Pound of feeding: 
brown Sugar, tir: it well, and barrel it up: At three Quarters 
of a Ver eld tis fit for Uſe 3 hut if it ſtands longer, us 
beiter. This Vinegar is likewiſe good for Pickle, | 
Jo make Catchup, that will keep good twenty Nears. 
Take a Gallon oſ ſtrong ſtale Beer, one Pound of Anchovies: 
waſhed and cleaned from the Guts, Half an Ounce of Mace, 
Half an Ounce of Cloves, a Quarter of an Ounce of Pepper, 
three large Races af Ginger, one Pound of Shalots, one 
Quart of flit Muſhrooms, well rubb'd and picked ; boil all 
theſe over a ſlow Fire, till it is half waſted; then ſtrain it 
through a Flannel Bag, let it ſtand till ic is quite cold, and 
bottle and ſtop it very cloſe. This is thought to exceed 
what. is brought from India, and muſt be allowed the moſt 
2greeable Reliſh that can be given to Fiſh-ſauce : One | 
Spoonful to a Pint of melted Buuet gives Taſte and Colour 
-ahove- all other Irgredien tt. 
Nute, That the ſtronger and ſtaler the Beer is, the better 
the Catchup will be. 


Of O. 
be to 117: Ported Hare. | . 
32 your Hare clean, dry it well with a Cloth from 
the Blood, gut it into-Quarters, ſeaſon it with Salt, 
Pepper, Nutmeg, Cloves, and Mace, put it into a Pot with 
a fem Bay-leaves, and a Pound of frefh Butter, and bake it 3 
when it is baked, taks out all the Bones, put into a Mortar, 


. 
* 


— 


1 


| 
| 
| 


_ clarified Butter. 


it z when cold they-are fit to cat. 
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it, pour the Butrer from the Gravy, and mix it 
with the Fleſh ; then put it into a glazed Veniſon-pot, 
preſs it down cloſe, and cover it an Inch thick with 


3 To pot Beef 

Take a good Buttock of Beef, and cut out the Bone, and 
lay it flat and flaſh it in ſeveral Places; then Salt it well, 
and let it lie in the Salt three Days; then take it out, and 
let it lie in running Water with a handful of Salt three 
Days longer; then take it out, dry it with a Cloth, and 
ſeaſon it with Pepper, Salt, Nutmeg, Cloves, Mace, and 
two Ounces of Salt-petre finely beaten ; then ſhred two or 
three Pounds of Beef-ſuet, and a pound of Butter, put ſome 


in the bottom of the Pot you bake it in; then put in your 


Beef and the reſt of the Butter and Suet on the top; cover 


pour Pot over with coarſe Paſte, and ſet it in the Oven and 


bake it all Night with Houſhold Bread; in the Morning 
draw it, and pour off all the Fat into a Pot, and drain out 
all the Gravy ; pull the Meat all to Pieces, Fat and Lean, 
and Work it into your Pots that you keep it in while it is 
hot, or it will not cloſe ſo well ; then cover it with tbe 
clear Fat you poured off; Paper it when it is cold, it will 
keep good a Month or fix Weeks. a 

DPV pot Salmon as at Newcaſtle, 

Having got à Side of Salmon, ſcale and wipe it very clean, 


but do not waſh it; ſalt it very well, and let it lie till the 


Salt be melted and drained from it; then ſeaſon it with 
beaten Mace, Cloves, and whole Pepper; lay in three or four 
Bay-leaves, and cover it all over with Butter: When it is 
well baked take it out, and let it drain from the Gravy 3 
then put it into the Pot to keep, and when cold, cover it 


with clarified Butter. Thus Jo may do Carp, Tench, 


 - Trout, and ſeveral Kinds of Fi 


| | -. To por Hertinge. | 
Cut of their Heads, and put them in an earthen Pot, lay 


them cloſe,” and between every Layer of Herrings ſtrew ſome 


Salt, not too much; put in Cloves, a ace and whole 
Pepper, and Nutmeg cut in bits; fill up Wi ith Vine⸗ 


gar and 'Water, and a quarter of a pint! 
cover it with wet brown Paper, and tie it down, aud * 
. . 


white Wine; 


( 103 ) 
Let them be picked clean, and bone the Breaſts, ind 
finge them with white Paper, and make them clean with a 
dry Cloth: Be ſure not to waſh them; for then they will 
mould, and not keep, Seaſon them well with Salt, Pepper, 
Cloves, and Mace, and let them lay till the next Day; 
then put them in an earthen Pot, with their Breaſts down« 
wards ; then clarify as much Butter as will cover them : 
You may, if you will, ſtrew over them ſome whole Pepper, 
and Mace; tie the Pot down cloſe, and bake them; if they 
are full-grown Fowls they will take two Hours, and after 
they are baked let them ſtand an Hour; then take them 
out of the Butter, and drain them from the Gravy, and put 1 
them into another Pot with their Breaſts upwards, and fill f. 
their Craws with good Butter, and fill the Pots an Inch with | 
the Butter you baked them with, and be careful firſt to pour A 
out the Gravy z; and if you have not enough, you mult | 
clarify ſome more. | Þ 
ucks are done the ſame Way as Fowls. 
Of ENGLISH WINES. 
| To make Cowſlip Wine. | 
AKE a Buſhel of Cowſlips pick'd out of the Husks, 
and three Gallons of Water, two Pounds of Sugar to 
every Gallon, boil the Water and Sugar till you can take off 
all the ſcum, pour out this Liquor ſcalding hot into the 
Flowers, they being firſt ſlightly bruiſed in a Stone Mortar, 
and fo ſtand till the Liquor: have taken in all the Colour of 
the Cowſlips, which will be in leſs than half an Hour, then 
ſtrain it through a Hair Strainer; and let it ſtand till it is 
of ſuch warmth as Beer when it is wrought with Yeaſt, then” 
put in the like Quantity of Yeaſt, as is uſual to ſuch pro- 
Portion of Beer, and when it is come to have a little Head, 
run it binto a Veſſel where it may work over; after twenty- 
four Hours, or when it has done working, draw it out into 
Bottles, tie it very cloſe, and after three Weeks it will be 
ready to drink; you Hay put into every Bottle four. or five 
Drops of Citron, and if two Pounds of Sugar be added it 
will keep much better, | 
: | | Damn 
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_ than if it is perfectly fine, you may Bottle it. 


- 


(ta) 
Damſin Win. | 


2 To erefy Galton. of Water put two Pounds and a half of 


Sugar, which you muſt boi and ſeum three quarters of an 
Hour; and to every Gallon put five Pints of Damſius 


ed ; let them bull till it is of a fine Coloue, then ſtra ia 


it tktough a fine. Sieve ; work it in an open Veſſel three or 
fout Days, then pour it off the Lees, and let it work in that 
Veſſel as long as it will; then ſtop it up for fix or eight 
Months, them if fine, you may Bottle it, and keep it a Veat 
or two in Bottles. K ole: 


\ 


| - Gather your Gooſeberries in dry Weather, when they are 


half ripe, piek them, and bruiſe a Peck in a Tub, with a 
* wooden Mallet; then take a Horſe-hair Cloth, and pre ſa 


them as much as poſſible, without breaking the Seeds; and 
when you have preſs'd out all the Juice, to every Galton of 


= Goaſeberr ies put three Pounds of fine dry Sugar, (tic 


it together till the Sugar is all diſſolved. then put it in a 
Veſſel which muſt be full. If ten or twelve Gallons, let it 
ſtand a Fortnight ; if a twenty Gallon, Cask, let it ſtand 
five Weeks. Set it in a cool Place, then draw it eff from 
the Lees, then clear the Veſſel of the Lees, and peur in the 
clear Liquor again: If it be a ten Gallop Cask, let it ſtand 
thiee Months; if twenty: Gallons, four or five Months, then 


Bottle it off. ; 1 
27.73 Birch Wine as made in Suſſex. 


Take the Sap of Bitch frefhi drawn, boil it as long as any 


Scum ariſes, and to every Gallon of Liquor put two Pounds 
of good Sugar; boil it half an Hour, and Scum it very 
clean; when it is almoſt cold, fet it with a little Yeaſt 
ſprend on a Toaſt, and let it ſtand five or ſix Days in an open 
Veſſel, ſtirring it often 3 then take ſuch- a Cask as the 
Liquor will fill, and fire a large Match dipt in Britoſtore, 


and put into the Caak, and ſtop in the Smoke, till the Mach 


is extinguiſhed, and as quick as poſſible pour in a Pint of 
Sack, or Rheniſh, which taſte ycu like beſt, for the Liquor 
_ retains it: Rinee the Cask well with this, and pour it out; 
- then pour in your Wine, and ſtop it-el»ſe fer fix Months, 


* 


Site 
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| Sage Vine. "ES 
To 24 Pounds of Malaga Raifins-picked and ſhred, and 
fix Gallons of ſpring Water well boiled, but let it be cool as 


Milk from the Cow before you pour it on the Raifins ; then 
put in half a Buſhel of red Sage groſſy ſhred ; ſtir all to- 
gether and let it ſtand fix Days, ſtirring it well every Day, 


and cover it as cloſe gs you can; then ſtrain it off, and pour 
it into your. Veſſel ; it will ſoon be fine, but you may add 


two Quarts of Sack; white Wins to fine it; Raifins of 


the Sun will do as well as Malaga, if they cannot be had. 
8 Rasberry Nine. | 

To every Quart of Fruit you muſt put boiling hot, a Quart 

of Water; cover it very cloſe and let it ſtand twenty-four 

Hours; then ſtrain it, and to three Quarts of Liquor put two 

Pounds of good Sugar ; ſtir it together and . a Toaſt 

with Yeaſt, ſet it to work, and pour it off the Lees; put into 


| your Veſſel, and when it has quite done working ſtop it up: 


it is fine in fix or ſeven Months, you may Bottle it, and 
keep it a Year in the Bottles. — Note, Tu muft at firſt 
warch all Wines; and if you find them fret, continue t0 
Fine them off the Lees every Day for ſome Time, as faſt as 


any ſettles. 
| Fine Curran Wine. 


Take to three Gallons of Water nine Pounds of Lisbon 


Sugar; boil the Water and Sugar half an Hour and Scum it 
clean; then have aGallon of Currans pick'd, but not bruiſed, 


ur the Liquor boiling hot over them, and when cold work 


it with half-a Pint of Ale Yeaſt, two Days; then pour it 
through a Flannel or Sieve, then put it into a Barrel fit for 


it, with half an Ounce of Ifinglaſ: well bruiſed z when it 
has done working, ſtop it cloſe for'a Month, then Bottle it, 


and in every Bottle put a ſmall lump of double refin'd Sugar. 
This is an excellent Wine, and has a beautiful Colour. 
A cheap Way to make a ſmall Curran Wine. - 


Take one Pound ot good Currans and put them into a deep. 


ſtrait mouthed earthen Pot, and your upon them about three 
| Quart of hot Water, having fir 


Works, then give it Vent, as is neceflary, 


4 * 
— 4 * As of 
Su * 
* : 


diſſolved in three Spoonſulss 
the pureſt and neweſt Ale Yeaſt; wx fs eloſe till it © 

keep it witm - 
for about three Days; it will work and ferment; taſte 1e 


* 


4 
| 


DD To recover Mine that is turned Sharp. 


PPP 3 
aſter two Days, to ſee 11 be grown to your liking; then 
let it run through a Strainer, to leave behind all the Garand 
and Yeaſt, then Bottle it up, it will be very quick and 
pleafanr, it is admirable good to cool the Liver and cleanſe 
the Body. It will be ready to drink in four or five Days. 


This is recommended by an eminent Phyfician. — Note, In 


the making. the firong Curran Wine, Experience has con- 
vinced me, that the Trouble of picking the Currans from the 
Stalks, may be ſaved; for I can ere the Reader, I ntver 
made better Wine from Currans tban I have done for the 
la five Tears, none of which Currans were picked from 
the Stalks ; my chief Care being to take off the bruiſed 


Fruit. bo 85 M 

dwDW male Elder Flower Pine. 

To twelve Gallons of Water, put thirty Pounds of fingle 
e boil it till two Gallons be walled, skimming it 
we 


3 let it ſtand till it be as cool as Wort; then put in two 


or three Spoonfuls of Yeaſt ; when it works, put in two 


* Quarts of Bloſſoms, pick'd from the Stalks, ſtirring it every 


De! till it has done working, which will not be under five 
or 


x Days; then ſtrain it, and put it into the Veſſel : 


After it is ſtopp'd down, let it ſtand two Months; and then, 


af fine, bottle it. Ko ; | 25 
In excellent Receipt to make Neat Port, as is practiſed 
with great Succeſs by ſtveral Brewers in the Cities of 


London and Weſtminlter. . . 
. 12 Gallons of 4licant Wine 4 0 o 
6 Gallons of Engliþ Spirits SS 

3 Gallons of French Brindy 3 
442 Gallons of Sourham Cyder 2 2 0 

63 Gallons _. 6 10 © 


Rack off your Wine into another Veſſel, and to ten Gaflong 
put in the following Powder; take Oyſter Shells, ſcrape and 
waſh off the brown dirty outfide of the Shell; then dry them 
in an Oven till they-will powder. A Pound of this Powder 


1 to every nine or ten Gall ons of Wine; ſtir it well together 


ſtop it up, and Tet it ſtand to ſettle two of three Days, or ti 
it 18 fine ; and as it fines bottle it off, and Cork it well, 


25 


10% ) 
Fo fine Wim the Ligbon Way. = 
To every twenty Gallons of Wide, take the whites.of ten 


Eggs, and a ſmall Handful of Salt ; beat it together to a 


Froth, and mix it well with a aart or more of the Wine, 
then pour it into the Veſlel, an 


fine, F 


, 2 clear Eine. BE 3 «£4 > 
Take half a Pound of Hartſhorn, and diſſolvs it in Cydet; 
if it be for Cyder, Rheniſh Wine, or for any other Liquor, 
This is enough for a Hogſhead, Jes „ 


Fo make BxILLAv's fans incomparable Liquid for 
| P the Hair. | 
Take Hartſhorn in Shavings an Ouuce, ſcrapings of Lead 
two Ounces, Camphire a Drachm, Letharage of Gold a 
quatter of an Ounce, boil all theſe for half an Hour in a 
Pint of ſoſt Water 3 when cold and fine pour the Liquid off, 
add one Drachm * Sugar of Lead, and the like Quantity of 


Flowers of Roſemary ; then let it boil up, and pour it off, 


when fine it is fit for uſe. | 


| Note, The whole charge of this Preparation does not 
exceed Three-pence, although the *Proprietor ſold it for half 


à Guinea the * Pint Bottle, and not only acquir d a 
large Fortune, but a great Character by it, as it is the beſt 
Thing inthe World 2 curling the Hair, and moſt aſſuredly 

brings that which is ſandy, to an agreeable Colour. 


2 make the Incomparable Lie Save. 


Take of the fineſt, ſweet-ſcented Pomatum, one Drachm 3 
 Orange-butter, half that Quaotity z add to this, a few Drops 
of Honey and Lavender Waters; rub all well together 
with a Knife, and uſe it on the Lips as Occaſion requires. 
This is in the greateſt Eſteem amongſt the Nobility; aud 
moſt certainly cauſes rhe Lips to be of a fine Coral Red, 
and the Breath mol delightfully ſiueet and pleaſant, © 

To make Tar-Water. 
Pour a Gallon of cold water on a Quart of Tar, ſtir and 


mix them thoroughly with a Ladle, or flat Stick, for thtes | 


or four Minutes: after which let it ſtand forty-eight Hours, 
for the Far to fink to the Bottom; then pour on clear Water, 


J in a few Days it will be 
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and keep it in Bottles, well corked, for Uſe, To be taken 


about Half a Pint Morning and Night, not eating for two 
Hours both before and after, and holding the Noſtrils, 


whilſt a Perſon drinks it, till not be offenſi ve, 


No more Drink being to be made from the ſame Tar, it 


is as hq as any for all common Uſes, ſuch as greafing of 


Coac 


. 


or Cart Wheels, Oc. 


Ars. STEPHEN's Medicine for the Stone, as communi- 
cated to the Publick by her, is a Compoſition operoſe and 
troubleſome, ſeveral Parts of it being of little or no Uſe, 
and others plainly calculated to J the re. The 

Ingredients of which it conſiſts have been examined by 


Dr. Hales, and Dr. Hartley, who have, with much 
Judgment, rejected the ſuperfluous Parts, and reduced this 


pompous Medicine to a flackened Powder of calcin'd Egg 
Shells, and a Solution of Soap, in the following Form : 


Let two Scruples, two and a half, or a Drachm of Egg- 
mells (calcined until they acquire a pungent fiery Taſte, 
and from being black, become white again; and afterwards 
expoſed to a dry Air for a Month, fix Weeks, or two 


Months; that is, till they ſlacken or fall into an impalpable 


Powder in great Meaſure ;) be taken three Times every 


Day, Morning, Afternoon, and at Bed-time, in three or four 


Spoonfuls of Water, Small-beer, Wine, or Wine and Warer; 
drinking aftgr each Doſe the third Part of the following 
Decoction: 

Take two Ounces, two and a Half, or three, of Alicaut 
Soap; lice it thin, and diſſolve it in a Quantity of Water 
ſufficient to make a Pint and Half of the Decoction. Strain 
It, and ſweeten it wirh Honey, or Sugar, to the Taſte. 


Sir Han Sloane's Receipt for Soreneſs, Weakneſs, 
and ſeveral other Diſtempers of the Eyes. 
Take of prepared Tutty, one Ounce; of Lapis Hematites 
repared, two Scruples ; af the beſt Alces prepared. twelve 
Drojns ; of prepared Pearl, four Grains; put them into 3 
Marble Mortar, and rub them with a Peſtle of the ſame 
Stone very carefully, with: a ſufficient Quantity of Vipet's 
Greaſe, or Fat, to make a Liniment; to be uſed daily, 
NMotving 


— 


10 


Morning or Evening, or both, 2 8 to the Convenfency 


of the Patient. . 

The Doctor preſcribes Bleeding and Bliſtering in the 
Neck, and behind the Ears, in order to draw off the 
Humours from the Eyes ; and afterwards, according to the 
Degree of the Inflammation, or Acrimony of the Jucies, to 
make a Drain by Iſſues between the Shoulders, or perpetual 
Bliſter. And for waſhing the Eyes, recommends cold 


Spring-water. And the beſt inward Medicines, which he 


has experienced, to be Conſerve of Roſemary-Flowets; Anti- 

epileptic Powders, ſuch as Pulvis ad Guttelam, Betony, Sage, 

Roſ:mary, Eyebright, Wild Valerian-root, Caſtor, c. 

waſhed down with a Tea made with the ſame Ingredients g 

- 2 Drops of Spirit Lavendule compeſit. and Sal Volat. 
of. . 

It the Inflammation returns, the Doctor ſays, drawing 
about fix Ounces of Blood from the Temples, by Leeches, 
or Cupping on the Shoulders, is very proper. 

The Liniment is to be applied with a ſmall Hair-pencil, 
the Eye winking, or a lids opened. | 


Dr. Mg av's Receipt for the Cure of the Bite of P 
Mad 25 | 


Let the Patient be blooded at the Arm.nine or ten Ounces, 
Take of the Herb called in Latin, Lichen Cinereus Tor- 
reſiris, in Bngliſh, Aſh-coloured Ground-Liverwort,'cleaned, 

dried, and powdered, half an Ounce; and Black - Pepper 
| Powdered, two Drachms; mix theſe well together, and 
divide the Powder into . four Doſes, one of which muſt bg 
taken every Morning faſting, for four Mornings ſucceſlively, 
in half a Pint of Cow's Milk warm. Aſter theſe ſout 
Doſes are taken, the Patient muſt go into the Cold Bath, 
or a cold Spring, or River, every Morning faſting, for 3 
Month, He muſt be dipt all over, but not ſtay in (with 
his Head above the Water) longer than half a Mioute, if 
the Water be very cold, After this he muſt go in three 
Times a Week, for a Fortnight longer. 

N. The Lichen is a very common Herb, and grows 
generally in ſandy and barron Soils all over England. The 
right Time to gather it is in the Months of O70ber and 
November. | Amber 
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 " » fniother for rhe Bite of a Mad Dog. C 
Take the Leayes of Rue, picked from tha Stalks and 


| bruiſed, fix Ounces ; Garlick picked From the Jet and 


;baniled, Venice Treacle, or Mithridate, and ſcrapings of 


3 aRewter, of each four Qunces ; boil all theſe over a flow Fire 
aao Orts ef Ale, till one Pint is conſumed ; keep it in 
Bottle cloſe corked, and give of it nine Spoonfuls to the 


warm, ſeven Mornings ſucceflively ; fix to a Dag. 
To be given nine Days after the Bite; and apply ſome of 
Abe Ingredients to the Part bitten. 


N. , This Receipt was taken out of Carhorp Church 


Jn TLincoliſbire, the whole Town almoſt being bitten, and 


net one Perſon who took this Medicine but was cured. 


Auotber infalliable Cure for the Bite of a Mad Dog. 


Of en the Diſeaſes incident to Mankind, there is none fo 
ock ing in Nature as the Bice of a Mad Dog; and yet, as 


terrible az it is, we have known inſtances of thoſe who choſe 


rather to hazard the worſt Effects of it, and to die the worſt 
.oÞ Death, than to follow the Advice of their Phyſicians, by 


making uſe of the known Specifick of dipping into the Sea, 
. or Salt Water, It is for the ſake of People of this unhappy: 
f 


"Temper, who may have the Misfortune to be ſo bit, an 
thoſe who have Cattle that are ſo, that we publiſh the 


_ following Receipt which has been frequently made uſe of in 


-a neighbouring Country, and (as the Gentleman who com- 


muniested it ſays) was never known to fail. 


Take fix Ounces of Rue, clean picked and bruiſed ; FRO 


'Qunces of Garlick, peeled and bruiſed ; four Ounces of 
* Treacle, four Ounces cf filed Pewter, or ſcraped 


in; boil theſe-in two Quarts of the beſt Ale, in a Pan 
covered cloſe, over a gentle Fire, for the ſpace of an Hour; 
then ſtrain the e from the Liquor; give eight or 
nine Spoonful of it warm to a Man or Worn three Morne 
ings faſtings, and cold to any Beaſt faſting ; eight or nine 
Spoonfuls are ſufficient for the ſtrongeſt; a leſs Quantity to 
younger, or .& weaker Conſtitution, as you may judg: 

of their ſtrength ; ten or twelve for a Horſe or Bullock ; 
three, four, or five, for a Sheep, Hog, or Dog: This muſt 


be given within nine Days alter the Bite, and it never fails 


either 


61) 
eicher in Man or Beaſt ; if yon can cotivetiently bind fore 
of the Ingtedients on the Wound, 


Eaſe for that intolerable Pain call'd the Tooth Ach, 
The moſt celebrated Remedies for this Diſorder are no- 
thing more then the Spirits of Nitre and Allum mixed with 
Spring Water. Indeed one Sort for which a Patent has been 
rocur'd, is tinRar'd to diſguſe it only, with Cochineal,— : 
ut as it is ſomewhat difficult to give it this Tincture, with 


out doing the leaſt Service, I ſhall only take Notice, that 
and o 


whoever put half an Ounce of Spirits of Nitre, 

Drachm of Allum, to an Ounce of Water, will have as 
effeQual a Remedy wr the Tooth Ach, as has hitherto been 
made Publiek. The Tooth and — are to be robbed 


with a fine Rag dipped: into this Liquid. 


To make an admirable Powder for the TEETH; by” - 
Dr Bracken, of Preſton in Lancaſhire, 


Get Tartar of Vitriol, two Drachms ; beſt Dragons - blood 
and Myrrb, of each half a Drachm; Gumlae one Drachm; 
of Ambergreaſe ſour Grains; and thoſe that like it nity | 
add two Grains of Musk ; mix them well, and make 4 
Powder to be kept in Phial cloſe ſtopp'd. 

Fhe Method of uſing it is thus; Put a little of the Powder 
upon a Saucer, or a Piece of white Paper; then take a elean 
Linnen Cloth upon the End of your Finger, juſt moiſten ie 
in Water, and dip it in the Powder, and rub your Teeth 
well once a Day, if they be foul, waſhing your Teeth after 
with warm Wine or Water ; if you want to preſerve their 
Beauty only, twice a Week will be folficient its Uſe. 


Some curious Extracts from a famons Taxa TISE o 


the TEE TH. 


As the Tooth- Ach is a very general, and a very rroubles | 
ſome Diſtemper, T ſhall give my Readers ſome Hurra 


From a famous Treatiſe on the Teeth, their Diſorders and 
Cure, lately wrote in Latin by Dr. HoFFHa M, Phys 
ſitian to his preſent Majeſty rhe King of PRUSSTA, 
an now publifoed in Engliſh, 


mmunication between them and ether parts 


Aſter Ga a moſt curious deſerĩption of the Teich ut! 
_ of the of the 


body 
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*- body, by meins of the ſmall veſſels, the doctor eonſi ders the 
nturs and cauſe of their ſeveral diſorders, and firſt, that 
which is called a caries, This diforder, he ſays, is uſually 
- derived from ſome. external. cauſe, and declares itſelf by a 
ſmall black ſpeck or orifice, eſpecially in the maxilla 
Teeth, or Grinders, which in a ſhort time pervades throug 
bbe cortical ſubſtance, and excavates the offeous parts, b 
un; - Aeon Parts, DY 
Which the whole Tooth comes to be ſo waſted, that it falls 
away by pieces. And the next he confiders, is that com- 
monly called the tartar, which is a hard cruſt that comes by 
degrees, and adheres to the Teeth and Gums, ſo as to occaſion 
», «blackneſs, and indicates a corcuption or rottenneſs. 
= The doctoe next conſi ders thoſe diſorders of the Teeth, 
which ariſe from a weakneſs or defect in-the nerves, parti- 
cularly that commonly called the 'Tooth-Ach, which gene- 
ally preceeds from a decayed Tooth; but ſometimes a perſon 
"may be affected with it, whoſe Teeth are perfectly ſound, 
when It is uſually attended with ſuch ſymptoms as denote a 
kind of Gout in the Teeth, a diſorder which women in their 
regnancy are patticularly. ſubject to. And open this ſubject 
he likewiſe conſiders the torture infants ſuffer in cutting 
their Teeth, 88 5 
The next in order, ſays the doctor, are the caſes arifing 
from the defect of the nerves and laxneſs of the ligaments, 
and of theſe the fiiſt is called vacillation, or a looſeneſs of the 
Teeth, which proceeds either from a deſect in the Tooth it- 
ſelf, or in the Gum; and here he ſhews, that nothing is 
more prejudicial to the Teeth than mercury. 
| He next proceeds to the numbneſs of the Teeth, which, 
he ſays, cauſes a peculiar ſort. of uneaſineſs, and happens when 
che membrane inveſting the Teeth is in ſome meaſure de- 
| | prived of ſenſe. And as to the agracement of the Teeth, or 
their being ſet on edge, he ſays, it is a convulfive motion, 
from! a reciprocal contraftion of the abductory and adductoty 
'* muſcles in the cheeks, which is cauſed by intenſe cold, 
pains by worms, &c. 4 
Having thus conſidered the various ailments of the 
Teeth, and their cauſes, he next propoſes what be thinks the 
moſt effectual preventives and remedies z and as their cauſes 


are different, he preſcribes a different remedy for each, * 
„ Mews 
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Thews the vanity of any general noſtrum. As to the practiſs 
of Tooth drawing, he writes thus: : « 

« The extraction or drawing of the Teeth comes under 
confileration, it being ſometimes of no manner of ſervice, 
ſometimes dangerous, and ſometimes highly neceflary, It 
is of no ſervice, when by a coneretion of foul humours, the, 
inflammation and exculceration is not eonfined to the Tooth 
or Jaw, but has over-run the neighbouring regions; alſo when 
there appears no defect in the Tooth, no benefit can acute 
from drawing it, As little neceſſary is it in a Tooth-Ach 
preceeding from a caries, becauſe as has been intimated, 70 . 


further caries or pain may be pre ven ed, and the Tooth ſavec 9 


by the application of an actual cautery; there is danger it 


drawing out the canini, on account of their deep and broad 
roots, to which are alſo annexed a ramification of a nerve if- 
ſuing through an aperture in the orbit, and thus an inflam® 
mation in the eyes, or violent Head-Achs, may be the con- 
ſequence, In the extraction of firm Teeth there is alſo 
danger of ſuch an hemorchage, or flux of blood, eſpecially to 

thoſe of a plethorick habit, or in the approach of the menſes, 

or to thoſe who are afflited with the ſcurvy or fever, as may. 
prove fatal. Neither ſhould a Tooth be drawn at the time 

of the Head-Ach, or when the Head is ſurcharged with 
blood, or when the body is under any exceſſive pain, becauſs 
10 ſuch an irritation of nature, the ſymptoms will be-greatly 
inflamed by the evulſion. If an extraordinary flux of blood 
flows upon the drawing of a Tooth, it will be proper to 
apply the caput mortuum of vitriol. 2 2 

Ihe extraction of the molares is particularly dangerous, 
eſpecially of the ſecond and third in the uppet Jaw, not only 
as a large laceration of the fleſh is to be apprehended from 
their three roots, but the jaw-bone itſelf may icreparably 
ſuffer ; of which the following relation is a remackable in- 
ſtance, Not long ago I was honoured with a viſit from a 
lady of great diſtinction, complaining of an ulcer in that 
part of her-upper jaw, which had been filled'by her ſecond 

molar Tooth drawn a twelve-month before, ard that the 
vacuity not being cloſe, ſhe was troubled with a continual 

defluxion of a ſerous matter into hey mouth. This vacuity 
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admitted the probe above two inches, and my applying | 
* P - ws i 


; EFF ; 8 114 | | 4 | 
balſam of Peru, or Ns wr medicament, in order 
do its cloſing, ſhe ſmelt it no leſs than if it had been tran- 
| ſmitted through her noſtrils: She further obſerved, that when 
ber noſe was dry, the efflnx of matter through that cavity 
= avomented; and, vice ver/a, when that efflux decreaſed, the 
; 1 pfal exeretions were more copious Her rank enabled her 
have her caſe diſcuflzd in a conſulation of ſeveral eminent 
= Phyficians, Profeſfors and Surgeons, who all unanimouſly a- 
2») piecd that it was an ulcer, and zccordingly recommended the 
BA hot bath, deſtccative decoftions and purgations, together 
= With the outward application of balſams, vulneraries, and 
agents, but to no manner of effect. After this, the Sur- 
geo declared for an incifion; this they were poſitive would 
” — do theibuſinefs, but how they would have performed it, I 
at a loſs to gueſs, When ſhe had gone through theſe 
ccolars and had applied to me for relief, I immediately 
=— Hznihed to her, that it was no ulcer, but that by the forcible 
extraction of the Tooth her upper jww was damaged, and the 
noted finus or cavern, ſo accurately deſcribed by the celebrat- 
ed Highmore, having a cc mpꝛect tunick for the ſecretion of 
the mucus, and iſſuing into the noſtrils, was laid open; and 
= this conjecture was verified by the lady's ewn words, that the 
tobt of the Tooth brought with it a piece of ſomething folid 
and very porous ; upon which I immediately ſhewed my 
- Mvftrious patient, in the head (f a skeleton, the extreme 
.- tenuity of the ſocket of the ſecond Tooth, near that part of 
fte cavity with which: the Tooth is connected, and how, 
mh ſuch a lacerction of it, the probe might reach ſo ſar as 
te orbit of the eye, alſo how it ſtopped at the noſtrils ; 
= therefore, concluding that a perſect cure was 1mpraQticable, 
- and efpecially as the lady was advanced in years, and that 
ber caſe admitted neither of any chirurgicaF operation or 
| _ any internal medicament, I only preſcribed the cloſe ſtoppage 
ol the cavity with lead, that the air, being debatred its uſual 
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| free admiffion, might not increaſe the corrofive puttefaction; 
and with this plain eaſy remedy, and frequently fauffiog up 
dhe balſamum vite, ſhe has been rid of a nauſeous,  trouble- 
ſome and dangerous ailment. / 0 
Tooth-drawing in ulcers, whether proceeding from the 
breaking of any tyumefied irflammation of the gum or j,, 


dees - 


. EY 
eccafioning u caries, or from a decayed pytrid Tooth nat 
drawn in time, is neceflary, to give vent to the ſanious matter, 
That the ſanious matter ſhould have an outlet is of the 
- greateſt concern, its geridity and corrufiveneſs being incre ſell, 


* « 
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* 
by ſtagnation. It frequently happens, that together wich tg 
Tooth the callus is alſo brought a:vay, and a copious flux of 
blood iſſues from the ulcer, whereby a compleat cure 


greatly facilitated. 
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And he concludes his Treatiſe thus : | "x" ij 
« As to dentifrics, it is 2 wrong practice to ufe any haß 
powders, as thoſe of calcined flints pumicFſtones, corals, Gn 


for whirening the Teeth, as their aſperity naturally dimigiſſ 

the dental ſubſtance, It dentifrics muſt be uſed, let them"bu 4 
of ccab-ſhells and cutle-bore, reduced to an impalpabig 
powder; and with theſe mix nutmeg, orris, maſtic, aum 
finely, pulverifed, and a little musk ; this both cleanſes and 
ſtrengthens the Teeth, and very. agreeably ſweetens? thk 
breat With ſuch a powder it would not be a miſs to ryb | 
the Teeth after every meal, but gently ; and for this the _} 
beſt method is, to teke large roots of either kind of mallows, £4 
thoroughly cleanſed, bruiſed, and dipt in roſe-vinegar 3 then 
ſprinkling ſome. of this powder on them, rub them againſt 

the Teeth, and this will prove a corroborative detergent. 
What I have here cftered will, I hope, meet with a 
ſaitable regard, as it tends to prevent, abate and remove,” 
one of the muſt torturing ailments to which. mankind. is 
lab iel. | | "IN hs 


o maks the right true Darry's'Eltxts, © 
Take Anniſeed Water of a good Sort, one Quart; of Care © _ 'F 
raway and Cortander Seeds each one Ounce z Liquoriſh-root " 
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two Ounces, (which muſt be bruiſed, and ſo mult the Seeds) 
lap- root bruiſed to a groſs Powder one Ounce ;'and the like 
gantity of Sena-leaves All theſe are to be put to the- 
Anniſeed Water, ard ſet in a warm Place three ar four Days, 
minding to ſhake it often ; after which Time it will be f 
_ for Uſe, The bzit Way of making this for Family Service, 
is in a large wide mouthed Glaſs Bottle, ſuch 2s are uſe 
ſar Pickles, &ec. and there is no Occaſion to ſtrain the Elixir + 
from the Ingredients, becauſe it will bs always fine enough . 
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E: 38 Care be taken in pouring it out, when wanted 
= e. . . . EL 

bit is publiſhed intirely for the good of rhe Publick 
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* * without rhe leaſt reſerve) I will here ſet down the Prices | | 
ee Ingredients, by which it will appear to be à very 
_—_ /onable Medicine; and do not doubt the uſe of it will 
ale its Excellency ſoon known and gain it an eſtabliſhed 
* er For my Part, I may with Truth aſſure the 
| Reader there cannot be a better Purge, and that it has done 
"4 po Miracles in the windy Diſorders ; in ſhort, it is far 
er to the Daffy Elixir; and may be uſtd in all Caſes 
Sphere that is recommended. 3 
I is to be taken thus; «ne Spoonful, at Night going to 
. two the next Morning faſting. About half an Hour after 
king the two Spoonfuls, drink ſome warm Gruel or Tea. 
N The Quart of Anniſeed Water, about Eight- pence. 
= be Seeds one Half- penny an Ounce. 
Too Ounce of Liquoriſh one Penny. 
One Ounce of Jalap Six- pence. 
One Ource of Sena Four- pence. | 
Note, When the Elixir is uſed, a Quart more of Anniſced 
Mater may be put to the Ingredients ; and after ſtandin 
bree or four Lays in a warm Place, as before di, ected, 
+ rain off the Liquor, add only half the Quantity of the 
ode Ingredients, betting them ſtand three or four Days as 
before, and it will be fit for Uſe, and the ſame Efficacy 
wih the former. 


Men. MILLI EN's Account of preſerving Metals from 

No ß r, as lately delivered to the Academy of Sciences in 

Fate, for which it is ſaid he received a handſome Gra- 
, by Order of the French King. 


Whatever Braſs, Steel or Iron, is intended to be kept 
bright, ſuch metals ſhould be firſt ſcowred or pol iſhed very 
clean, after which to be made very hot by ſtanding near a 
Fire, but not put into it, after which the Utenſils thus 
- prepared are to be rub'd over with a Piece of Spunge dip'd 
ma Liquid made as follewsy | | 
Burn a Parcel of Nizghthade; Berries and all, to Aſhes 3 
22d about halſ a Pint of theſe A ſhes to a Gallen of ee 
8 | N 8 


let it boil for two Hours; and the p 4 
bright Steel, Iron, Oc. is made hot, and rub'd over ſach © 


- further Trouble. 5 3 3 
Whatever is rub'd over with the aforeſaid Liquid, * 
be well dried by the Fire after being rub'd over 3 and — 


tub over your Fire Arms with this, and let it lie on twenty 


io, rub over ſuch Fire-Arms, Furniture, Sc. as you would F; 


" on } — = 
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Metal will retaio its Brightneſs a long while without any 4 


may by ſet by for Uſe. The Nightfhade muſt be e 7 
Zune, when the Berries are on, and in their Prim. 
Ihe Reader may take Notice, that the Sort to be © Þ 
is that which is called Deadly Nightſbade, which 3 


thin Stalk, and ſmall Leaf; it grows faſt in da es 
bears a Flower of a blue Colour the begining of And 
has a red Berry (firſt Green) the latter End of Pa 


Month, if it be a forward Seaſon, | ©Þ :A 
Another for the ſame. - DS 

Take one Ounce of Camphire, to two Pounds of H 
Lard ; diſſolve them together, and take off the Scum, nl” 
as much black Lead as will bring them to an Iron Colours 


four Hours; then clean them as well as poſſible with 4 | 


Linnen Cloth, and they will keep without the leaſt Ruft 
for twelve Months, "> "I 


The following Method was uſed in FRANCE, to prefered. 
Furniture, Fire- Arms, &c. before the above Invention.” 


Diſſolve ſome Venetion (or where that is not to be Add) 
common Turpentine, provided it be clear, in ſome 1 9 
of Turpentine, and add to it ſame good drying Linſeed Oil, 
in which red Lead has been mixed; this muſt be .made _ 
clear by Inſolat ion, or long ſtanding in the hi Sun's mix © 
them well together, and with a Piece of Spunge dip'dathere- $7} 


have kept bright. a gr 
It is ſaid, the whole Furniture in Metal, belonging to 


mentioned Manner, 
When you Uſe this Liquid warm it, dip a Spunge in 
it, and bruſh oyer as thin as poſſible, ſuch Things as'you' 
would preſerve, | n 


the French King's Palaces, are preſerved in the above- | 


THE 
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Tonen and Counter BREWER. . 


STARE muſt be taken to have the Malt clean ; and let it 
1 ſand a Week after being Ground before you Uſe it. 
2 The Quantity of Malt ſhould be proportioted to the Drink 

defign to make : For Example, thirteen Buſhels of 
* — U make near a Hogſhead of exceeding ſtrong Beer; 
& Hops, eight Pounds ; it will afterwards make near a Hogſ- 
= — + Beer, with one Pound and a half of freſh Hops 


> Eight Buſhels of Malt will make a Hogſhead of excel- 
Ale, and the like Quantity of ſmall Beer, in making 
ie five Pounds of Hops; for ſmall Beer (afterwards) 
eos Pound and a half of freſh Hops, 
It may in general be obſerved, where Ale is defigned for 
ig, that a Pound of Hops ſhould be allowed to every 
of Malt; if defigned for preſent Spendiog, little 
bore then half the Quanity will ſerve, though the Falate of 
= ae Perſon it is brew'd for ſhould be conſulted. | 
=” Take particular Care to have your Casks, Cc. well 
= cleaved and dried, and never uſe them on any Occaſion but 
_ Wine-making or Brewing; it is a good Way to take out 
= their Heads, and after being well cleaned with a Hand 
| Sand, Oc. then put the Heads in again, ſcald them 
well," throw into each Barrel a Piece of unſlack d Lime, 
=  andiſtop in the Bung cloſe. 
=— - Having got your Casks, in readineſs, proceed as follows : 


7 
- 
© we. 


Wen you have a Copper of boiling Water ready, pour it 
into your Maſn Tub, and let it be cool enough to ſee your 
Kae in then pour in your Malt, and let be well maſhed ; 

_ have s Copper of Water boiling in the mean Time, and 
when your Malt is well maſhed, fill your maſhing Tub; 
ir it well again, and cover it over with the Sacks. Let it 
frand three Hours, then ſet a broad ſhallow Tub under the 
Cock, and let it uo ſoftly ; and if it is thick throw it up 
= 45g9in, till it runs fine, then throw a Handful of Hops in 
= under the Tub, and let the Maſh run into it, and fill your 
Tabs till it ell is run i, 6 1 | 
r avg. 


* 


Have Water boiling i in . opper, Ke lay as * more 5 
as you have Occafion for, allowing one third Gr —_— 
Walte ; and let that ſtand on an Hour, boiling ater 4 $ 
to fill ha Maſh Tub for ſmall Beer; let = Fire down a 25 
little, and put into the Tubs eneugh to fill your Maſn. 

Let the ſecond Maſh be run off, and fill — . * 

the firſt Wort; put in Part of your Hops, and make it 
quick; about an Hour is long enough ; 2 when it is 1 
boiled, throw in a Handful of Salt. 

Have a clean Stick, and | dip it into the Copper, per, and x 
the Wort feels clammy it is boiled enough, then ſlack” 
your Fire, and take off your Wort, 

Have ready a large Tub, put two Sticks a-croſs, 5 
ſtraining Basket over the Tub on the Sticks, and ſtrain your”. 
Wort thro! it, * 

Put your Wort on to Boil with the reſt of the Hops, 1 

our Maſh be ſtill covered again with Water, and this your 
Wort that is cooling, in as many Things as you can, n * 
the thinner it lies, an the quicker it cools, the better, 

When quite cold put it into the Tunning Tab, Mi 
to throw a Handful of Salt i into every Boil, * 

When the Maſh has ſtood an Hour, draw it off, then a * 
your Maſh with cold Water, then take off the Wort in hs 

Copper, and order it as before; and when cold, add to it 
the ficſt in the Tub: 80 ſoon as you empty one Copper, al” WE 
the other, ſo boil your ſmall Beer well. 

Let the Maſh run off, and when both are boiled ein 
freſh Hops, order them as the two firſt Boilings; „hen 
cool, empty the Maſh Tub, and put the ſmall Beet 
Work there; and when cool enongh, Work it 3 ſet 5 
wooden Bowl of Yeaſt in the Beer, and it will Work dr. 
with a little of the Beer in the Bowl. 

= your Tun up every twelve Hours, let it Work % 

s, then tun it, taking off the Yeaſt, 

kit Il your Veſſels full, and ſave ſome to fill. your Barrels, | 
let it ſtand till it bas done Working, then lay on your Bang | 
lightly for a Fortoight, after that ſtop it eloſe as you can. , . | 

Mind you have a Vent Peg at the Top of the Veſle}, in 
warm Weather open it, and if your Drink hiſſes, as it often. 
will, looſen it till it has dene, thya ſtop it oloſs.; gin. 1 a 
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=” Coppee will allow of if ; if not, boil it as conveniency ſerves, 


= you allow, more'or leſs; there is no certain Rule, 


— „ 


us, N Malt or paying . 
= This Scheme as I was credibly informed, was invented 
8 * Yorkſhire Man, who buoy'd up with the Aſſurance of 


* 
* 
_—: 


E "came ito his Meaſures. For this Purpoſe they took a 
=. gtound Room in Gray's Inn Lane, which they furniſhed 
with large Tub, a few Casks, and a ſmall Kettle. Then 
ie proceeded and bought a Sack of the coarſeſt Sugar, 
ig the ſame' into a great Tub, firſt charged with a due 


. * Shen ſoaked enough they drew out at the Tap-hole, and 
= orked all with Yeaſt as is done in Malt-Liquors. When 
* . Drink was ready, they carried it out in the Dark to a 


| 
s ſuch a Profit as ſoon made two of the Partners become 
cant Rakes, to the Ruin of their dark Enterprize, 


{ | 


When you can ſpare Yeaſt, take a Quantity, ſtir and 
wei it well with a Whisk, till it ſeems liquid and thin 
= Then get a large wooden Diſh, or Tub, clean and dry, and 
an ſoft Bruſh lay on a thin Layer of the Yeaſt thereon, 
=— turning the Mouth downwards, to prevent its getting Duſt, 


ni des een boil your Ale in one Boiling it is beſt, if your 
= Fhe Strength of your Beer mult be according to the Malt 


tity of cold Water, that they maſhed and mixed well 
ther.. To this they added an Infufion of Hops, ſo made 
9 pouring ſcalding Water on a Parcel in a Firk in, that 


ear is St, Martin's Lane, where they fold it for common 
= Ale, at a Price that invited Cuſtom, and that brought 


es three Men in Partnerſhip brewed and ſold Ale with- 


Scceſs, propoſed it to two of his Country Men, that readily. 


—— . 


= ts excellent Method to preſerue a coftant Stock of Yeaſt, * | 


but fo that the Aix may come to it to dry it: When that 


Coat or Cruſt; is fuffielently dried; lay on another, which 
ſerve in the ſame Manner, and continue putting on others, as 


cut a Piece out, lay it in warm Water, ſtir it together, and 


it will be ſit for Uſe : II ſor Brewing, take a Handful of 
Birch, tied together, dip it into the Veaſt, and hang it to 


ary, 


dcey dry, Un ewo or three Inches thick, which will be uſe- 
ſiul on many Oceafions : But be ſure the Yeaſt in the Veſſel 
be dry, before more be laid on. When wanted for Uſe, ' 
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the Wort, and then let it lie; when the Beer 


next Brewin . : 


If you have but little, or if you have bad Yeaſt, m 


little Sugar, Flower, and Salt with it, and ſome warm Worgge: ” 


= 
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add 


or Beer, and it will raiſe it, and make it go a great Way 
working Beers and Ales, So it will if mixed with Grogn 
of ſtrong Beer, and will make it both to bake Bread a 
work Beers and Ales, and the ſooner if you let the mix 
lie by a Fire, But ſome for a make-ſhift- will nx 
hot Water and Sugar with ſtale Yeaſt, and recover it fit N 

Service. Others will knead Bean Flower with Water into g 


Dough, and put it into the Wort. Or if you pur Wort into * 
a Veſſel on its Grounds it will ferment it, provided it is u 
ſour ; but the Grounds will not work the Wort if put among * 
it in an open Tub: Others when Driok is backward ian 
working will put ſome Stone-Lime into it. — Salt, Pepper” Sa 
and Flower mixed together will make Drink work that 
would not before, — Powder'd Ginger alone will help.—Qe + 
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Of Working Beer and Ale to 4 great alu: 


To forward Fermentation. - EY 
NR 
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dry, taking care of Duſt getting at it. When your Beer is” 
fit to ſet to Work, throw in one of theſe and it will Work as; 
well as if you had freſh Yeaſt : You mult hay about in 
orks well, a 
take out the Broom, dry it again, and it will do for ts 
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Ginger, Brandy, and Flower mixed-together,——Or a Gallon 


Stone Bottle fill'd with hot Water, — Or in caſe you can get 
no Veaſt, Honey, Sugar, Leaven, or Treacle, will do alone, 
Or Flower, Salt, and whites of Eggs mixed with Treacle,— 


Or by putting a Chaffing · diſn of live Coals under the bottom 


of the Tub or Tun, — But in particular be very careful dot 
w break the young yeaſty Head, for this cover helps the 
_ viſcid Body of the Wert to keep in the Spirits, for all Fer- 
mentation is much promoted by reft. — Alſo to ſupply the 


want of common Yeaſt, in Gentlemen's Houſes diftant frm 


Towns, I have beard, they cut and beat Tfinglaſs ſmall and 


fine, which being four Ounces in Quantity, they mix with 
two Quatts of ſtale Beer; then let it ſtand in Infufion till 
diſſalved, but without ſtirring it; then draw or pour off 


the Beer, and keep the thick Part in a Pan before the Fire, 


ſo as juſt to keep it warm, and ig about tuo or three Hours 


Time, 


e 
e, it will raife and. Abs and look like Yalt ; and 
then it is fir to ak either to work Drink with, or to bake 
Bread. — II your Yealt is ſoutiſh, it will be apt to fox your 
Prink.—If you work your Drink too hot, you may expet 
a have it quickly l and either ſox, or be flat, and ſud- 
ſtale. Vo may "make as. much Yeaſt as will lie on a 
dun- piece work a Thiufand Barrels, by fitſt putting it in- 
. then a Quatt and ſo on. — All new Driok muſt be 
re beftre it faſſs, or elſe it will looſe its Spirits ,—Yealt 
will be good two Mcnths together, if cold Water is put upon 
= thick Yeaſt 8s it is ſettled at the bottom of the Tub, 
A off once a Week, and freſh immediately put or, 
os the Drink is working put into the Vat, a Whisk, 
ae, Broom, or Fruze, and let it lie all the Time it 
2 Pils z then take it and hang it up in a dry Place, 
+ though I be fix or eight Months before it is uſed, it 
"a be ſweet and ſerviceable for the next Brewing. 


new Way of managing ftrons Drink 1 tho 
2˙ unning to the Drawing. 

To do this there is mire than one Way uſed, one Perſon 
os, never ſtops the Cork-hole ef the upright Butt, but 
Jets it alone a Month, two, or three, till he perceives the 
h Drink well ſettled, and then racks it off into another Butt, 
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with two Pounds of new Hops, which he immediately ſtops 
up at both Bung and Cork-kole. Another leaves his Cork- 
hole open only a Month, and then ſtops it up; then about 
2 Month before he draws for good, he takes out a little of 
the ſame Beer, and puts it on two Pounds of rub'd new Hops, 
- which he pours into the Cask, and ſtops all cloſe and ſecure, 
Another lets his large Cask of three Hogſheads ſtand, wich 
an open Vent fix Months, only with a Hece of brown Paper 
paſted before the Cork-hule; and then he puts in two Pounds 
cf Hops that had been boiled but twenty Minutes in a firſt 
Wort, and dried, and a good HatidfuFof-Salt ; then direct! 

ſtops all up ver cloſe, and in about a Month's Time it will 
be fit to draw fs and brisk to the laſt, But others are ſo 
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rice in this Point, fat inte of keeping boiled Hops 
dried by them, they To*omtrive ro Brew, that they my 
have, them directly, to Pet imo the Casks of Peer _ 


they 


23 5 8: 

ey want to fine Jon Sake 1 are done with; and ſay, 
that for this Purpoſe an uſed Hop boiled but à little Time, 
is better than an entire dry one, becauſe the former will fink# 
and drive down the Fæces preſently, when the freſh ones 
apt to remain on the Top. On theſe Accounts People dj 
ſome will fine without Racking, others will Rack bel 
they ſine; ſome will uſe Salt, others none, but Hops 95 
5M 


when they iatend to tap their. Butt Beer at four Month 
they always uſe Salt with Hops: For Salt ſtales lF © 
Liquors in four-Months, as much as twelve Mon Jones 7 
will do without it, And 28 for the leaving open i ek 

hole. Vent, I am of Opinion, that Malt Liquors dig 1 | 
maturate in the Cask in ſome meaſure as Food doen e 
Stomach, and thus becomes more fitted for; the ics 8 
tions by a due Age. Therefore it is the Practice 

not to ſtop up the Cotk-hole for fix Months togerliiart 2 
purpoſe to expoſe the Drink all that Time to the fte 
miſſion of the Air, which will ruſh in, and by its Ela <7 
and Preflute, thrown down the groſs Particles, keep it H F 
fteting, and thereby fine and ripen it the ſooner, 1 


20 Recover a Butt of flat brown Beer, and to Fine a 
"Mellow ſtale, prick'd and faul Drinks. x 
Take a_ Handful of Salt, and as much Chalk ſeraped 
denn od and well dried on à Plate before the Fire then 
take Tfinglaſs and diſſolve it in ſtale Beer till it is about the 
conſiſtance of a Syrrup ; then ſtrain it, and add a Quart'of it _ 
to the Salt and Chalk, and alſo to two Quarts e Molafles, - 
mixed ficlt all together with a Gallon of the Driak, and put 
it into the Butt; then with a Stick flic ioto four at the lower 
End, ſtir the rack'd Beer well about, till it ferments, after 
which immeJiately ſtop it up very cloſe, and in forty-eight 
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Hours you may draw it. 


2 Renew and Fine the:bottoms of Cass, or any flat Drink. 
Take two Pounds of coarſe Sugar, and boil it in Water, 
when cold add a little Yeaſt, when fermented put it into a 
twenty Gall on Cas k of ſuch Liquor, and it will ſet the whole 
a Working and make it drink brisk and pleaſant, _ 
N ine and feed Urink another Way, 
Take che whites, of three Eggs and their Shells, and mix 


F lower 
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L TY Fleer of of Horſs ey made fine, bee have been ln 
| Ki end dried on the Kiln) but none of the Husks, and ſome 
—elcan Brandy, make it all up with ſome Treacle, and put 
eee twenty Gallon. Cask. 
| * pow Way.1 They will take Hops that have been 

20 or 30 Minutes in a firſt Wort, and dry them again; 
put Found into half a Hogſhead, and it will fine it 

n; and are better than freſh unboiled Hops; be- 
| oe" they will gather, fome into a Head, and ſome faule, 
3 ere apt to foul the Drink as it is drawing. 

Nt I rd Way.) Tt is the Practice of a certain Man, 
oh happens to have any Drink too ſtale, to put ſome 
175 hot Water on Hops under Cover ; where after 
T7 infuſed ſome Time, he puts all into the Bung-hole te 

wy” RE Ene, * and preſerve the ſame, | 
_— 0 preſerve Drink that is to be ſons Abroad. 
_ Ap oft the Ale or Beer, into a clean Cask ; then — 
dit dried Horſe Beans, free of their Husks, till they 
e well powder'd, or made ſo by grinding them in a Mill; 
th this mix a little Yeaſt, and knead it; then dry it by 
e Fire, but not in the Oven, becauſe it may be too hot for 
this Uſe. The Quantity of ſmall Dumplin will ſerve a 
"Hog ſhead, h 
8 To Cure a Ho zſhead of . four Ale or Beer. | 
= = Take four or five Pounds of lean Mutton cut in Pieces 
= four Ounces of Egg Shells dried, and half an Ounce N 
Tartar, put theſe into the Cask, and your Liquor will ſoon 
de Ritored tots firlt Perfection. N. H. The above Quantity 
of Ingredients are for half a Hog ſhead of either Ale or Beer; 
if chs Liquor be more in Quantity, the Ingredients mult be 
Ancreaſed 10 Proportion theteto. | 0 
In Lincolnſbire they proceed 1 
When ſour or foul Ale, they throw in at the Bung Sole 2 
Piece of unſl:ck'd Lime Cadcondlody to the Size of the "Veſts, 
about a Pound to twenty Gallons) leaving the Bung looſe two 
or three Days ; then ſtop it cloſe, and it will be fit for uſe 
in Baut a Mooth. | 
To frweeren very [linking or of Cavs tad i: 
What I have thoroughly experienced to anſwer the full 
| Ei of * a tioking _ muſty Cask, I 
. the 


i 8 


; = 0 | 125 N 9 ö ; A 55 : . 5 
the Coppi') ficing 5 and that ig to fill your Velſel with 
boiling Water, near, but not quite full, and then dirgig 


put in Pieces of unſlack'd Stone-Liime, which will pee 
ſet the Water a boiling that muſt ſtill be ſed on wii 
Pieces till the Ebullition has continued half an Hour abs 
but if very bad longer: And after you have ſo den 
all down, and let it remain till it is almoſt cold 5 . 
longer, leaſt the Lime at the bottom Harden too , 
be difficult to waſh Obb. 
Malt Liquori m RN 
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Bark is one Cauſe of. To preven 
when ycur Brewing is over, put up 
and let it run through the Grains; then boil it, and fill 
the Cask, ſtop it well, and let it ſtand till it is cold, 
this twice ; then take the Grounds of ſtrong Drink, and boy 
in it green Walnut-leaves and new Hay, or Wheat-ſtraw,* 
and put all into the Cask, let it be full, and ſtop it eloſe ? 
After this, uſe it for Small-beer half a Year together, and 


then it will be thoroughly ſweet, and fit for ſtrong Drink 


As Shetland pickled Herrings are now br¹ν 
Tables, what follows may not be thoug 40 mp ropers -- © 
RECEIPTS, or variais Ways of SOTO 
Herring. „ , 
General Directions, to be obſerved, before the Cutfing up a 1 | 
Pickled Herring, which Way ſoever it is to be ct. 
AY the Fiſh in a Pewter-plate, or Trencher ; beat it on | 


ok þ = 


* * 


LL each Side with the Flat of the Knife to looſe the Skin z 

cut a thin Strip off the Belly, and lit the Back, to divide 
the Skin; which then muſt be ſtripp'd off, on egch Side 

(with the Knife and Fingers) beginning at the Neck. Take | 
out the Row; and rub the Inſide and the whole Herring, 1 
with the Corner of a Towel, dipp'd is Vinegar. 75 Ws 
"Bs: 3 1 
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2 — — into Piece! 
— 1 5. 
E. then eat it * or 


EA Butter,” e 
Sicond Way, 


+ =wF Herring layin 'dkinned, 
= [ in 15 57 irectiont)! ſhave it very 


n 


/+thin 
| Bone, turn it, und ſhave. it, F be "> <a 
er Sides A Herring ma thus be cut ſo thin, that 
oF it will quite cover a Plate? 


- e : 
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od Lo, Wird 
1 . — Herring bei ing =; pF purſuant to the general 
= - one) take it by — in 0 Middle of which cut 
1 it, half an Inch Jong, dr more ; pull each Tip of the 
2 . oppoſite Wiss; by which . the Herring will be 
1 12 it into wo Parts. "In doe uf theſe Parts no Boe will be 


and the Bone left in the other Part may eaſily be taken 
Rt (from «new Pickled Herring) by loolening the Bone at 
the Neck, ud drawing it along. The two divided Parts of 
me may then be laid together, cut into Slices, and 
Fx eat between Bread and Butter; or minced, and mixed with 
n Sallad of + exact or elſe made into a Salmigondi, with 
FD — Chicken, R 


-Beans, -Kidney-Beans, or Potatoes, if, after 


- more, be thrown into the ſame. Water; 3 and then taken out, 
alter the Water has bubbled up a Minute cc two. Herring 
ekle may be uſed for tht of the Anchovy; and a little 
+ - of this Pickle thrown into the Butter, made as Sauce for 
ele takes off from their Luſciouſneſe. In many Countries, 
2 Sh Herrings are made to ſerve all the Purpoſes of — 

con. 

Hrei pt for making Pickled Herring Soop. 

1 Take ert of Tolle eas ; put to them five Quarts of 
ALES Id Water 4 — of an Ouace' of wo_ Jamaica Pep- 

BE per, two 1. ons, three pickled Herrif;s {waſhed in 
. 8 — 6 andthe out). Wins d cad eut a0 
1 4 
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1 8 


Kor Veal. They eat very will with Green 
Fo think are -drained off. when belted 2-pickled Herring. or 


1 


Boil 


Bot all 3 ti . 
ſtrain it 


* of boiling Wat and let ; 
nan Hour z take it off, and 
Throw into the Soop ſeven or eight H 


Heads of Endive, all of them cut very ſmall z 
Ship- board, where Endive is not to be had, a g Nag lod, 
of Onions may be employed in its ſtead) toget ber wIhy, 
Handful of dried Mint, paſs'd through a Lawn Siere, 
all theſe on a Fire, and. boil the Whole near three Quins "1 


of an-Hour ; ſtirrin * the Soop perpetually, to LES -"H ; "i 


to, which, it will. do in a Moment, and 
Bread cut into Diamonds, and fried ery in Bo ho | 8 


4 


ſhould ſtand: on Trivet. 
be thrown into the Soop, which chen may be ſerve? 
To fiuff a Filler 1 Veer Offs Heart, wh, H 


Take two Herrings + 5kin, ba and waſh, 
Waters z chop them very ſmall, with a 
of Suet ; add a Handful of Bread grated fe; 
Quantiny of Parſley, cut very 1 ** throw /h A li 

Nutmeg, and Pepper, to 9, your Taſt 0 3 
with two Eggs. 2. Half the Qanti 
a is —_ good for a Calf 


of Pickled: Herrings, /4r.4 fn of Tar 

wail in ſeveral Waters, two pled Herri ings 3 
afterwards skin, and take the Bon out carefully, 10 4 i 
«Fools of Suet, and oo larg r 2 as. .grat ** bop 
the Herrings, Suet, and Bread, deparately) vety {mall 
all theſe 8 in a Marble Mortar, with tis white I nw 
Epg ; after throwing 3 in a1: - Nutmeg. and white Pepper, * nl 

Pickled Herring fudding, for & Hare. 

Take half a Pound of the Lean of fine Veal, which cle ; 
ol the Skin and Strings; wo pickled Herrivgs, which gam 
in two or three * / then skin, and clear them of 1 4 
| Bones; a Quarter of a Pound of guet a * Gopal 
| Bread grated Re 400 a Handful of Par] 
above (ſeparately) then mix them 18 N. 
Nuimeg grated a little Thyme, Dl a 4 wag 
Egg: Boa the Whole wget in a Marble Mortar, | 


Ugg. 1 5 
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emen, 70 — 5 — +. abbich 4 e — 
dat acgurr'd a good Fortune. 
= Pot Pound "of <coarſe Sugar to every Gallon of Watet; 
en, and keep {comming it as long as any Scum will. 
wit muſt afterwards be put into Tubs to ch, like Beer; 
i cold as Beer to Work, then 
ThE: =: rub it all over with Yeaſt; put this into the 


and let it Work near [thirty 


favs - Ix painted Cask, which muſt be ſet in the 
in ſuch a Place a, it can remain in. If made in 
i will be fie for Uſe. about July ; it will be beſt to 
into Bottles, and keep it for Uſe. This is the 
ſs Vinegar, and will do very well for Pickling, 
8 of cold Spring Water to it, end be ſull 
zu it will likewiſe, when uſed alone, keep moſt 
rig.C us 5 without boiling ; nor, indeed, do uſe © , 


1 1 Freren Pickles. 


re Una and Silver Lace ro irs former 


= F : 5 
* _ 
. 1 1 < 


toaſt a large Piece . 


Houts; put it into a 


moulds out of Linnen. 
e . baiſe it well in a Mortar, ſqueeze it REL 
n, Bitte i it gd keep it for Uſe. Take a little of the 
I Fe Jajce, i in a ace-pan well tinn'd, boil it orer a Lam os 
Ft boils . in tba Ironmoulds, do not tub it, but on 

5 ſoon al the Iromoels 1s out, throw i it into | 


eauty. 
PER the Galle F an Ox and a Pike ; mix Sai in 


len ſ 
D 3 it,” 


Wis 


Fake 


1150 enough to cover and i 


und 1 it will take off the vrni fh. 


lng Water, and rut the Lace with a Spunge pr 


ehr to take Out any Ito mould. or metalli ine Spots, ; 


e of the fineſt Lace, aur pour damaging it. 
ef the Sal Acetoſæ, oi Salt of Sorrel faitbfaly 


gvate the ſpace of the 


Spot, well wetted with fair Water; and holding it either to 
Fire, or ſpreading it round à Tea- Pot warmed if 


the 
boiling Water on the infide, the mitalline particles wi 


— away, and leave the Lace, of W 9 


Jer * and unhurt. 
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